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Conſectioner's Art depends on N + 
Knowledge of. clarifying and boiling 
of Sugars, I ſhall, here diſtinctiy ſet 3 
them down, that e Terms hereafter © 
mentioned may the more eaſily be un- 
derſtood; which, when r on. comprehended;;: = 
will prevent the unneceſſary Repetitions of them, 
which would incumber the Work, and confound the 
Practitioner, were they to be explained in every Ar- 
ticle as the Variety of the Matter ſhould require; 2 5 
ſhall therefore, through the whole Treatiſe, ſtick to 
theſe Denominations of the ſeveral Degrees of boil- 
ing Sugar, vis. Clarifying, Smooth, Blowp,. Fea- 
thered, Crackled, and | _ OTE | . 
Els | | 2 
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| put in five "Qrarts o Water, 1 it up to a 

Fr roth with a Whiſk; then put in twelve Pounds of 
Sugar, mixed together, and ſet it over the Fire; 
when it boils up, put to it a Spoonful of cold Wa- 

ter, which will cauſe it to fink ; let it riſe again, then 
put another Spoonful; do ſo four or five Times, 
till the Scum appears thick on the Top; then re- 
move it from the Fire, and let it ſettle; chen 'take 
off the Scum, and paſs it through your Straining- 


b 
a 'F the Sugar appears very fine, you muſt boil 
it again before you. ſtrain it, otherwiſe, in-boilin; 
it to any Height, it will riſe over the Fan, and 
nnn. Trouble. 
The boiling Sugar to the Page called Smooth, 
When your Sugar is thus. clarified, put what + 
Quantity you ſhall have Occaſion for, over the Fire, 
to boil ſmooth ; the which you will prove by dipping: 
your Scummer into the Sugar; and then touching it 
with your Fore-finger and Thumb, in opening them 
a little you will ſee a ſmall Thread drawn betwixt, - 
which immediately breaks, and remains in a Drop 
on your Thumb; thus it is a little ſmooth: Then, 
boiling it more, it Will draw into a ia Strings. 
which continue over a flow F et it thecomes very 


imooth, 
De in Swpare® 
Boll your: Sugar yet longer — ärmer and” 
try it thus, viz. Dip in your Scummer, and take it 
. out, ſhaking off what: Sugar you can into the Pan, 
and then blow with your Mouth ſtrongly through 
the Holes, and if certain Bubbles or Bladders blow- 


through, it is nen 3 called en 


3 
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= | then. giving it a ſudden Flirt behind ou, if . 


Cold Water, ſtaniling by 
5 


1 
* deer Degree. of tolling, 2 r 
n ipping the Scummer - when :itihath 
longer; ſhalte it over the Pan; 


1 pro 
boiled — . wag, — 


I * the Sugar will ly off like-Feathers. 

= Te cad Sugar, e 
=_ 15 proved by letting it boll fomewhat longer; way 
© <then dipping 2 Stick, or clean I into 
ftthe Sugar, which remove into a Pat of 
you ſor that draw- 


7 ing off the Sugar that cleaves:to the Stöck, und if it 


7 becomes band, and wil 


5 a chen i raps Water: But this y. 
it comes to the Carmel 


3 ſnap in the Water, it is 
1 2 if not, you muſt boy] it till ĩt comes to that 


. Water maſt be dene cold eu 
daceiue you. 


* 


The av Bags. 
boiling yet . fin che 


NA: en as aforeſaid, 


© it will ſoap like 


IK Glaſs the Moment it touches the cold Water, which 
zs che higheſt and laſt Degree of boiling Sugar. 


L It is to be obſerved, that the Fire 70 not very 
1 _ when you boil this, leſt, flaming up the Sides 


a ; 1 9 Pan, it ſhould oe . to dunn 


ſo diſcolour it. 


. Y * To make Oran ge Marmalade of the cheapeſt and plea- 


ſanigſt King, nothin being caſt away but the Seeds. 


Take twelve large Seville Oranges, boil them in 
three or four Waters; put them the firſt Time into 
cold Water, and have another Pan of Water boil- 


B 2 ing 


\ 


ing by you, that when'you ſhift them out of one | 
Water to another, it may be as if they were boiled |} 
all in one Water. When you think them foft enough, 
take them out of the Water, and cut them in Halves, 
and take out all the Inſide into a clean Pan, and free 
it from the Seeds that are in it, and take your Peels, 
and pound them to Pulp in a marble Mortar with a 
wooden Peſtle; then mix the Peels and the Inmeat, 
that was freed of its Seeds together. Then take 
three Pounds of fine Sugar, and three Pints of Spring- 
water, and put the Sugar and Water by itſelf in a 
clean Pan over the Fire, and take the Whites of 
four Eggs beaten but a little, and put them into the 
Sugar and Water to clarify it, and when it is clari- 


upon the Oranges, and let it ſtand open till it is quite 
cold; then cover it, and let it ſtand five or ſix Days, 
ſhaking it about once a Day: Then put it all toge- 
ther into your Sweetmeat-pan, boiling it upon a 
Charcoal Fire, ſtirring it with a Silver Spoon until 
it thickens, ſo as that you think it almoſt enough; 
then take a Quarter of a Pound of fine Sugar, beaten 
ſmall, and put into it; then let it boil until the Su- 
gar be well incorporated into the Marmalade, and 
boiled to a right Thickneſs again: Then take 
the Juice of five Lemons, and about one Handful 
of Sugar ſtirred into the Juice of the five Lemons, 
and ffir this into the Marmalade, and let it ſcald 
about eight Minutes; but it muſt not boil after the 
Lemon-juice is in; then take it, and pot it, while 
it is hot: You may know when it is enough by let- 
ting a little cool upon ſomething, and if it has a Sort 
of a Skin over it, and looks gloſly, it is enough. 
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8 3 a A Marmalade; nt n. 1e 
1 your Oranges, make a round Hole in the 
Bottom where the Stalk grew, the Bigneſs of a Shil- 
lin take out the Meat, and put them into Salt 
and Water for two or three Hours; then boil them 
very tender, then put them into a clarified Sugar, 
give them a Boil the next Day, drain the Syrup, and 


boil it till it becomes ſmooth; * in your Oranges, 


and give them a 175 Boil. When al little cool, 
1 Pop them, and fill them with a Marmalade, put 
ting in the round hore cut out; with the Syrup, 
2X ſome. other Sugar, and Se Wake: A pal 


0g fill UP FOUT Pots or Glaſſes, 
To make a Compote af. Oranke, 1 95 
Cut the Rind of your Oranges into Ribs, rie 
Part of the Rind on; cut them into eight Parts, 


- | throw them into boiling Water till a Pin will eaſily + 


£0 through the Rind; drain them, and put. them 


: | into as much Sugar, boiled till it becomes ſmooth, 
= as will. cover them; Gen all A. Boil ber add - 


ing ſome Juice of Oranges to what... Sharpneſs, 
you. pleaſe; when cold, lere them ma T ah on 


| Note, Your Fire muſt be flow, or "ub will be PR 
To candy Orange, Lemon, or Citron... 
Drain what e you . . 5 ente 


boll it cl it blows again; then take it 18 the 1525 ire, | 
and let it cool a little; "then; with the Back of a 


Spoon, rub the Sugar againſt the Inſide of your Pa 


3 till you ſee the Sugar becomes white; >; then, with A. 


Fork, take out the Rings one by one, and lay them 


on a wire Grate to drain; then boil them; 5 ub 
W the Sugar, and take them up in Bunches, having 


3_ ſome- 


ſomebody to ay them KW 1 Wt of Scifſars to TIDY 


| Pound of Pippins take a Pound and a 


and an? hen dry Pack them up. 


thin, and ſtrew it over with fine Powder - ſugar, as 


None them, or clip their Stalks, and to every Pound 


ſttrong. then put in the Cherries, and by B 
a of 1 them to boil as TOME as Exe Jorg: 2 We" Su- 


N Nenne | ales" laying” them on (Four Wire to 
tain ” DEA: Bb Jab: it ef . 3 
Thus you candy all Sorts of Oran; and 
berg wy yg Lemon-rings' _ Fag- 
gots are done the ſame Way, with this Diſtinctien 
only, that the Lemons ought to be pared twice over, 
that the Ring may be the Whiter; ſo will you have 
two Sorts of Faggots; but you muſt be ſure to keep 
the e Rind ron the other, ello: it will Alco. 
Jour them. e e 
05 N Te ay Gallen Pippin. l et 
Pare your Pippins, and make a Hole in them, as 5 
above, then weigh them, and boil them till ten- 
der; then take them out of the Water, Ke! to ev 


"+ os 


ſugar, and boil it, till it "blows very ſtrong; ro 
put in the Fruit, and boil it very: quick, i the Sus 
gar flies all over the Pan; then let them ſettle, and 
_ them; ſeum them, and ſet them by till the next 
3 then drain them, and lay them out to dry, 
py AA them next Day with Loaf- ſugar, turn them 


Lou muſt dry them in Slices, or Quarters, aftet 
the fame Manner. 
| Zeſt; or ye ello Rind, of China Oranges. i 
Pare the « outward Rind: of 'the Oranges very 


much as their own Moiſture will take, then dry them 
in a hot 8 INE N TIVYL nen Ali? 20 * "x 2 

Fp preſerve Cherries F 
Take the beſt Morello Cherries when ripe, Aber =_— 


take a Pound of Sugar, and boil till it blows v 
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E drawn as befeaſter diredted : For Example, if you 


them a little with very fine Sugar, an em into. al 
a very warm Stove to dry; when they are dry enough * 
„„ they 


gar may come all af them, then ſcum them and 


chem bythe next Day boil fome note Sugar tr 
the ſame Degree, and put ſome Jelly of Currants, 


* 


boil one Pound of Sugar, take one Pint of Jelly, 


put in the Cherries and the Syrup to the Sugar; then 
add the Jelly, and give all a Boil together; ſcum 


* 


Y them, and fill your Glaſſes or Pots; take Care a 


q 


vill ſwim all to the Top. 


1 — cool to diſperſe them equally, or otherwiſe they 
= To draw Je of Curran. 


Waſh your Currants, put them into your Pan, and 


bal chem; then put in little Water and boil them, 
Xx to a Pummy; then ſtrew it on a Sieve, and preſs = 


all your Juice, of which you make the Jelly for 


al the wet Sweet-meats that are red. Where 

= white Currants Jelly is preſcribed, it is to be drawn. 

x "BY f „3 | ER i++ 4” 2 8 $X INT @& 5-4 

& after the fame Manner; but obſerve you ſtain it. 
V . „ JARS 4 eee 


+3 
3 
4 


Nite. It is better to boil your Currants When 


= waſhed, in a Jar or Pitcher, with a Cloth over it, 

i till the Juice comes from them, Which ſtrain through. 
| # Sieve, and it will produce both molke and Clearen 

Juice than if you bruifed tem. 


8 2 * 


i n o make Raſberry Biſcuits. : ö 5 
Preſs out the Juice, and dry the Paſte a little oven 


1 the Fire, then rub all the Pulp through a Sieve, and. 
Very fine, and the Whites of four Eggs put all in 
the Pan together, and with a Whiſk beat it till it is 

2 1 3 e 1 $654 $14: 3 Ws et th. FER „„ 
very ſtiff, fo that you may lay it in pretty high. 
| Drops ; and when it is fe beaten,” drop it in what 


Form you pleaſe on the Backſides of Cards, (Paper 
being too thin, it will be difficult 10 get it off) duſt 
put them into 


Southwark. 


Witt 


they wal: come - eally from the FEY but whit ſoft 


0 they will not ſtir; then take and turn them on a 


Sieve, and let them remain a Day or two in the 


Stove: then pack them up in your Box, and they 


will, in a dry Place, keep all. the Year without 


| ſhifting. 


Note, If a Stove ; is not to be "5B a ſmall has 
made of Tin will ſerve, which may be had of Mr. 
Sheppard, Pewterer and Tinman, in the Borough, of 


"To ETA N 7 Jam. 7 8 5 
Preſs out the Juice from the Raſberries; then to 


_ every Pound of Raſberries take one Pound of Su- 


gar, firſt dry the Raſberries in a Pan qe the Fire, 
but keep them ſtirring, leaſt they burn] put in your 


Sugar and Juice, and incorporate them well toge-, 


ther; then fill your Glaſſes or Pots, covering chem 


with thin white Paper cloſe to the Jam, Whillt it 
is hot, and when cold, tie them over wich other 


Paper. N — 2 


To n green Grapes: el r 


Take the largeſt and beſt Grapes before they. . are. 


thorough ripe, ſtone them and ſcald them, but let 


them lie two Days in the Water they were ſcalded” 
in; then drain them, and put them into a thin Syrup 

of clarified Sugar, and give them a Heat over a flow, 
Fire; the next Day turn the Grapes in the Pan, and. 


warm them again; the Day after drain them, and 


boil them well; all then ſcum them, and ſet them. 
by ; the following Day boil ſome more Sugar to blow, 


and put it to the Grapes, and give them a good boil, 


ſcum them, and ſet them in a warm Stove all Night ; 


the next Day drain them, and lay them out to dry, 


.- firſt duſting them very well with a en A | 
5 powdered. 


* 1 * 


To 


% is * 4 Py 


25 


OS, 
= Terre Pace ui. 
= - Take the beſt Peaches, when full ripe, ſplit them, 
and take out the Stones; then have ready a Pan of 
== boiling Water, drop in the Peaches, and let them 
have a few Moments Scalding ; then take them out, 
and put them into as much Sugar, only clarified, as 
= will cover them, give them a Boil, round, then ſcum | 
them, and ſet them by till the next Day; then boil 
ſome more Sugar to blow very ſtrong, which Sugar 
put to the Peaches, and give them a good Boil, 
= ſcum them, and ſet them by till the Day following 
then give them another good Boil, ſcum and put 
them into a warm Stove for the Space of two Days; 
then drain them, duſt them with Loaf-ſugar, and put 
them into the Stove ; the next Day turn them, and 
== duſt them, and when thoroughly dry, pack them up 
for Uſe, with Writing-paper betwixt every Layer. 
ß ß ?ũ — nn a Lees 
cut them in very thin Slices, not thicker than the 
Blade of a Knife; then to every Pound of Chips 
take one Pound and a Half' of Sugar boiled to blow 
very ſtrong, throw in the Chips, and give them a 
good Boil, then let them ſettle a little, take off the 
& | | wn let them ſtand: a Quarter of an Hour, then 
give them another good Boil, and let them ſettle” as 
before; then take off the Scum, cover them and fer 
them by; the next Day drain them, and lay them 
cout Bit by Bit, duſt them, and dry them in a warm 
Wy Stove; when dry on one Side, take them from he 
Plate with a Knife, and turn them on a Sieve; ang 
then again, if they are pretty dry, which they gene: 
r en 
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* = put them into your . 
of Codlios 


the Wa Fog og to make Jelly 
n 
Pr ſerve An 1 70 


wor ep 825 1 — 2 — n * on 9 *. 


Fl he 2 Sie 858 5 e the next Day 
O DN ' 


2 
ere Walnut b ack RS WP 
"Tk of + Fg pr Sort of W 1 when an 


grown, but not ſhelled ; boil them in oven 

very tender, but not to break, ſo they will become 
. then drain them, and Rick a Tony in every 

ne, and put them into your Feb - pan, and 


as much 8y pup as will cover the W 


8. it; the next Day after drain them, and boil 
Syrup till it becomes * * 
Fru 


lk eren e eeetde ue 


hem, and put | 


© 


you haye Peach Syrup, or of that © bag white 
5 Way it will be as well or better th 3 | 


= very well, then ſcum them, and ſet them by z 
next Day bail of the Syrup till it becomes ſmooth, 
then put in the Walnuts, and give them another. 


„ PA Wis BY > K fan +, o ©) by my © Mw fy fg 


( 11 a * | "© 

Syrup if Occafion'; give all a Boil, ſcum Wis af * 

put them in your Pot Tor UM * « 
Theſe Walnuts are never offered as a Sweet- 


meat, being of no Uſe but to purge gently the 8s 
. and keep 1 it eo | 


* + ſerve green Plumbi. 
Take green Plumbs grown to their full Bigi 
but before they begin to ripen; let them be eue all 
gathered with the Stalks and Leaves, put them 7 5 
cold Spring-water over a” Fire, and let them ſtand 
over a gentle Fire till they are ſoft; put two Pounds 
of double- refined Sugar to every Pound of Plumbs, 
and make the Sugar n ſome Water into a thick 
Syrup before the Plumbs are put in; the Stones of 
the Plumbs are not to be grown ſo hard, but that 
Fo may thruſt a Pin through them. After the ame 
r do gteen "Aprizocke, ns” 
x. To put Plumbs in Fell. | 

Aly Sort of Plumbs are very agr OW in Jay 
and the ſame Method will do 3 all as for one: 1 
might make ſ ome Difference, which would only 
help to confound the Practitioner, and thereby fwell © 
this Treatiſe in many Places; but as I have pro- 
miſed, ſo I will endeavour to lay down the eaſieſt 
Method I -caii to avoid Prolixity," and proceed as 
above, viz. (Plumbs in Felly.) When your Plumbs 
are preſerved in their Sugar, and you have drained _ 
them in order to put them in a ſecond, they are then 
fit to be put to Liquid, which you muſt do thus: 
Drain the Plumbs, and train the Syrup thro” a Bag; 
— make a Jelly of ſome ripe Plumbs and Codlins * 

together, by boiling them in juſt as much Water 
as will cover them, preſs out the Juice, and ſtrain 
it, and to every Pint of Juice boil one Pound of 
Sugar to blow very ſtrong, put in the Juice, and boil 
it a little ; ; chen put in the Syrup and the 8 
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cover them cloſe down, ſo that no Steam can come 


"Cams. 


and give them all a good Boil; then let them ele 
a itl, ſcum ew and fill your Glaſſes or Pots. 


To preſerve Bell. grapes in Felhyhj. 
"Take the long large Bell, or Rouſe B AX 
dick them from the Stalks, then ſtone them, and 


put them into boiling Water, and give them a tho- 


wy 


rough Scald; then take them from the Fire, and 


out; then ſet them upon a very gentle Fire, ſo as 


$ 


*| 
— 


not to boil for two or three Hours; then take them 


out, and put them into clarified Sugar boiled, till 


it blows very ſtrong, as much Sugar as will a little 


more than cover them, then give them a good Boil, 
and let them ſettle a little; then give them another 


Boil, ſcum them, and then boil ſome, more Sugar 


to blow very ſtrong, and take as much Plumb-jelly. 


as Sugar, give all a Boil; then add it to the Grap 


and give them a Boil together, ſcum them well, an 1 


PE en into fo [ol or Gly... n 
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© Concerning Marketing. 


I Mut own there is ee like Practice to bring wm 
a Perſon to any tolerable Perfection in Market- 


ing; however, I hope the following Inſtructions 


row [ be as ſerviceable to others as they have been to 


In regard to Lamb, you may be aſſured, that 
"3 7 freſh and good, if the Neck Vein be blue; if ol 


other wiſe, it is inclinable to ſtale; in a hind Quar- 


my; 


ter the Knuckle and Kidney are the Parts that taint 
firſt; if the Knuckle be limber, or the Meat clam- 


Sp 6 « 3). 
my, ou may be ſure it is mils; 5 Head of a 
4 is known by the Eyes, which, if Witherad 
or funk; it is ſtale; on the contrary, if plump, lively, 
Ec. you may be aſſured it is freſh. 

Ol Veal, the Breaſt and Neck taint firſts if a a 
Breaſt, mind the Sweet - bread; if it be clammy, it 
is ſtale : if otherwile, it is good; yy if the Knuckle 

| of either Leg or Shoulder be over pliable,” or clam< 

| my, it is bad; if the bloody Wein of the Shoulder 
looks blue, or of a brichtith Red, it is freſh ;* 
otherwiſe, it is ſtale; but this you. may make 
general Obſervation, that whatever Meat is clammy 
cannot be freſh; you are likewiſe to form a Judgment 

of all Kinds of Heads, either Lamb, Mutton, Veal, 
He Beef, by the Eyes, as deſeribed in the Sn 9 

Sad. 

If che Fat of Mutton vs Hy? that Meat is 

not ; that is always beſt when the Lean looks 

of a gout Rad: the Grain fine, the Fat white and 
firm; if the F leſh be looſe from the Bone, it is not 
ſound; and that Mutton is bad, which, on ſqueez- 
ing, emits a Kind ef Water like Dew; if ! Hutton 
is young the Fleſh will pinch tende. 
Beef is known by its fine Colour; if the due 
be over cloſe and the Colour dark, it is 4 Sign it is 
Bull Beef; if good Ox Beef, it will have att oily 
Smoothneſs; and that Beef 18 De beſt” wh oſe 
Suet is whiteſt. + A 5 
Pork is not 1804 1 it de the leaft unt f 220 | 
buy not that which has any little Kernels in the Fat, 

for ſuch Meat is meaſly, and not fit for ea * 

that Sort is always young the Bones are Al. 5 

Qpliable, and look blue; and Pork of an over great 

Size is not ſo good as the ſmaller Sort, NY is ot 

of bog red Colour. | 5 

2 he 
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N known; by chroftin A Kni 
the Hog: that ſticks. out; if the E 
agreeable Flavour, it is good if otherwiſe, it is had 
the Lean ſhould be. a fine Red, the Fat clear and 


+ Sa inclineable to 2 Red, the Rind thin. and 


Hütter is beſt that hooks of apale. r 1 though 
both Tels and. Butter, 71 beſt known. by taſting. 
are. not freſh, if the great Ends are not 
Warm, which may be known by putting your 

Tongue thereto: Ke will keep ſome Months, if 
{ct with their 7 — downwards in fine Wood 
Aſhes, or L m into Water, on cover chem with 

ſoon after they are laid. 

; Ha The belt Eggs have clear chin Shells, are 

vals, and are pretty much peaked. Hold 
then before the Light, or to a Candle, and if the 
White is clear, and ds Volks flow regularly in the 


Middle, they are [ab when the Whites look | 
cloudy, and the „ which Way ſpencer vun 


hold wo they are bad, | 

There are ſo many — oh, deceiving - young 
3 in all Sorts of Fowls, that it is im- 
| y. down) Rules. to prevent them lome- 
1 — ck, ing cheated; it is beſt, however, to 


keep to one Poulterer, as he will be more cautious 


how he deceives. you, than if you were a Stranger: 

It may not be amiſs, however, to obſerve, that the 
| es % en 4 fm as look, moſt lively, and w 
enn & 4 ; Wet: {RO eu- . goo or 


"A Goake 


E 
5 
o. 
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&nife affonds an 
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N „I either Rabbite'6r ares are Gi the e 


If limiber, the contrary. But, be as ol we 


will, __ r are en eee was 4 _ 
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5 - God Fire is one great Article ; and mind not 

A to falt any Meat deſigned for Roaſting; ell it 
is put to the Fire (unleſs Neceſſity obliges you): for-it 
not only dyaws out the Gravy, but miles it hard, 
Beef ſhould be roaſted With a Paper over it, and 
well baſted with Butter; when the Smoke dias to 


the Fire, it is @ ſure Sign it is near done; your | 


is to be garniſhed with Horſe-radith ſerape - zo 
The Chine and Sadele of | Milton Are alen 


with a Paper on, ab Beef is; all other: Joints of ei- 


ther Mutton or Lamb, are roafted without a Paper; 
keep a quick Fire; baſte _ you put the Joint to 


the Fire, and juſt before you take it up; but obſerve 


to do it ſparingly. A Loin of Mutton is often 
ſkinned, and: fome r. oa tis\th&FKkin u on nile 
it is roaſting,” 0 4 Th 3 vv anni; 
* T0 make Mouton eat like V. 1 I 
Keep it as long as you well can cover 0 
a Sheet of Paper, well buttered, when you lay . | 
to the Fire; then put over it an ordinary A 
which cover with white Paper, and tie alt on — 


vid. during the * It muſt be well 


2 1 Veal 


in drefling in in tro 5 
more mild. 
A Leg of Muttns ak * Pounds: will take an 
Hour and a Quarter; nine Pounds, an Hour and 


0 


Sts: it muſt not be roaſted too haſty at firſt; it is 


to be baſted when firſt laid down, and again juſt | 
before taken up, and drudge it with a litte F low; 
1 the Breaſt is roaſted with the Caul and Sweetbread 


on, but when near done, take away the Caul, ani 
baſte it, and drudge it with a little Flour. - 

Pork, when put to the Fire, ſhould be ſlaſhed with 
a ſharp Knife a- croſs the Rind; but ſome! Joints are 
not done ſo; be ſure let this Kind of Meat be ſuffi- 
crently roaſted ; it is common to throw a little 5 


cut exceeding ſmall over thoſe: Joints of Pork that 


are free from Rind, juſt before they are taken up. 
Pork in general is ſent to Table. with Applocſages, 
Muſtard, Sc. „ 44 7 

A Pig. ſhould have ome Bags cut dani, 0 ſmall 
Piece of Butter, and a little Pe per and Salt put in 
the Belly before ſpitted; your Fire muſt be at both 


Ends (no Matter how little in the Middle) it muſt 
be kept flouring till you find the Skin hard; when 


Toaſted enough, put three or four Ounces of Butter 


in a Cloth, and rub the Pig therewith, till the 


Crackling is very criſp. Note, Jon muſt tale Care to 
keep your Spit exceeding clean ; make Uſe of nothing but 


| Sand and Water to ſcour it; wipe it dry, and keep it in 


- dry Place for Uſe. | Some ſay Salt is batter than Sand. 
Vou are to, obſerve, that Meat takes more Time 
enn an! in eas whack 15 


three Quarters ; welle Trey two un and A 


| FG 
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MOM een you 
cap) "If a Loin or Fillet, be ſure to paper the fat 


4 7 * 
In regard to Pork and Veal (both which"obght 
0 be thoroughly done) it is common to allow a 
2 of an Hour to every Pounds: 
Niouſe- lamb ſhould likewiſe be thoroughly roaſted; 
2 F ore- quarter of à large Size will require an Hour 
and a Half; and a ſmall one about an Hour, unleſs 
the Fire be very briſk. A Leg requires an Hour at 
leaſt; a Shoulder, Neck, Ig near three Dar- 
ters of an Hour. 
A Pig (when firſt killed) may ene in litcle 
re Hour; if Killed d = Dey ee two; woo 
require ſome Tine But It is a certain 
the Pig is enough, when "the Eyes drop out. + | 
A Hare of a niddling Size will take near toe 
Pints of Milk, and Half a Pound of Butter; this 
muſt be put into a Dripping- pan, and baſte' your 
Hare with it, till it is all foaked up 3 then the Hart 
is enough. 1 ne u. this a __ —_ reokings 
| =. {mall Farkby eatier ce (Warder 61 1 Hour 
at leaſt; à middling one, an Hour, Or Mars; 3 
_ an Hour and three Quarters.” * | 
Keep the ſame Pime in Regard to U Ver 
A Chicken is roaſted in about d Mi 
| nutes; a middle-fized Fowl ere mann, 
| the larger Sort in Proportion. i 
A ſmall Duck requires about twenty Minutehg * 
middle- ſized one Half an Hour; a large one three 
| Quarters of an Hour. 
Wild det auth Time 5 | 
roaſting as tame ones; but take Care to keep n 
quick Fire, — Twenty four Minutes will oaſt either 
Woodcocks, Snipes, or Partridges. | 
Pigeons are roaſted in e N Ladkwin | 
twelve A GE | 
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Meat, but Epecially for Poultry. © 


it boils; 
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Hr quick Fire is FOR rTP eng all ; 15 nds of 


ning boiling 4 Mat. bs tC TS 
It is a general Rule in Bolling, to allow a Quarter 
1275 an Hour to every Pound; Care to ſkim the 


Pot well, otherwiſe your Meat will be black; ſalt 
Meat is put in when the Water is cold; freſh when 

Fe of Water is very recommendable in 
boiling. In boiling Greens take Care to give them 
Room enough; throw ſome Salt into the Water, 
which muſt boil when they are put in, and let them 
boil as quick as poſſible;  Spinage aan en n do 
not require much Room. 

A Tongue, if ſalt and dry, requires near ee 
ere boiling, and if put in over Night it will be 
better; keep it boiling near three Hours before it 
is taken up for eating. Two Hours Rn boil a 


＋ ongue taken from the Pickle. 


Fowls, Lamb, Cc. boil much 1 i in a 4 Pot, 


with Plenty of Water, without being put into a | 
Cloth; but be careful in taking off the cum. 


Leſs than twenty Minutes will boil a ſmall 


Chicken; Half an RO a large ney; _—_— Fouls 
in Proportion. 


A ſmall Turkey or :Gwold: requires! . eee | 
large one of either Sonn an an ow Aa ; Half "at 


_— 


Clomid Broiling. . | 8 
Take Care your Fire be clear, and your Griding 
yery clean; obſerve to cut your Steak the right Way 


of the Grain; let it be little more than "Half an 1 


Inch thick; lay it on the Gridiron, throw a little 
fine dry Salt on; ſome add Pepper, but it ſhould 
not be done till the Steak be near enough, becauſe it 
makes it both black and dry, In broiling Fiſh, be 


fure they be well dried in Flour before you lay 


them 


Piece of Butter, which will ny their licking 


SSS 2K 


ap on; OY the mall of. ha Gridiron with a 


0 . 


Send your Steaks eg Table 3 in a Diſk made i | 


hot, but never put Pickles. of: any Sort: on the Di 


with os Wien for that being ts: wheat and _ - 
them. 


It is a very 05 Cultom. to baſte any Thing on 


the Gridiron, for it ſmokes the en! and Se 2 


an ill Flavour. 4 oy EY 
| 1 0 Frys ying. Fey, 
'F iſh jr always be. well dried, and MS 


2 they are beſt dene in good. Beef-dripping ; 


you are to make it boil in your Stew-pan, and then 


put in your Fiſh; but take Care not to fry them of too 
high a Colour; and let them be well drained from 


the Dripping before they are ſent to Table. 
To make Gravy Soap. 

Take 2 Leg of Beef and a Piece ar” the Neck, 
and boil it till you have all the Goodneſs out of it; 
then ſtrain it from the Meat; then take Half a 
Pound of freſh Butter, and put it in your Stew-pan, 
and brown it; then put in an Onion ſtuck with 
Cloves, ſome Jae Sellery, and Spinage, and 
your ſtrong Broth, and ſeaſon it to your Palate with 
Salt, Pepper, and Spices, and let it boil together, 
and put in Chips of French Bread, dried by the 
Fire, and ſerve it up with a French Roll toaſted in 


the Middle. 


Note, This will make about fon Quarts of Spap:3 3 
but you may make a ſmaller Quantity of a Podpd, or 
two of Neck-beef, or of Neck of Mutton. 

A Faſting-Day Scoop. 
Tale Spinage, Sorrel, Chervil, and Lame al. 


chop them a little; chen brown ſome Butter, and 


put in your Herbs, and keep them ſtirring that ** 
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| boil together; then beat up the Yolks of ei 


do not burn 
Fire, put to 15 a very little Pep | 

_ whole Onion ſtuck with Cloves, and a French Roll 
cut in Slices, and dried very 


chen be 


bolung We the 5 
per, ſome Salt, a 


hard, and ſome Piſta- 
cho-nut Kernels blanched 6+ ſhred fine, and let all 


ight Eggs 


with a little White-wine, and the Juice of a LOH, 


and mix it with your Broth, and to 
French Roll, and — in the Middle of ) 
and pour your Soop over it; garniſh. 
ten or twelve poached Eggs, 


Balls. 


a whole 


your Diſh, 


your Diſh with 
and ſcalded e e 
To make ſavoury 115 


" Take Part nf a Leg of Lamb, or Veal, and fern 
© ig whdhe the ſame: Quantity of minced - Beef- 
Suet, a little lean Bacon, ſweet Herbs a Shalot and 
Anchovy, beat it in a Mortar till it is as ſmooth as 
Wax; ſeaſon it with favoury ne and make it 


into little Balls. 
0 To mate Peas Pattag 6. 


Take 3 Quart of white Peas, a Piece jy Neck. | 
Quarts of clean Water, and ' boil 
them till they are all to Pieces; then ftrain them 
through a Cullender; then take a Handful or two 
of Spinage, a Top or two of young Coleworts, and 
a very ſmall Leek, or Onion; ſhred the Herbs a 


| beef, and four 


little, and put them into a Frying-pan, or eee 


Quarters of a Pound of freſh Butter, 


with three 


but the Butter muſt be very hot before you put in 
your Herbs ; let them fry a little while, -then put in 
your Liquor, and two or three Anchovies, ſome Salt 


and Pepper 


to your Taſte, a Sprig of Mint rubbed 


in ſmall, and let it all boil together till you think it 


is thick enough; 


then have in Readineſs ſome 


Forced-meat, and make three or four-ſcore Balls, 


| about the Bigneſs of large Peas, fry them brown, 


nam: them in the Diſh you ſerve it in, and fry 


Y 


ſome 


ka 0 7 


* 


2 
- 


ne Slices of ms Wit put fo 


and ſome on the Rim of the Diſt, mah og faded. | | 


Spinage, fry ſome 'Toaſts' after the Balls are brown * 
and hard, and break them into the Diſh ; then 2 
youn Pottage over all, and ſerve them to Table. 

To make flrong Broth to keep Mfr . 

- Take Part of a Leg of Beef, and the ſcrag End: 
of a Neck of Mutton, and break: the Bones? i in 
Pieces, and put to it as much Water as will cov * 
it, and a little Salt; and when it boils, ſcum it 
elean, and put into it a whole Onion luck win 
Cloves, a Bunch of ſweet Herbs, ſome Pepper, a 
Nutmeg quartered ; let theſe boil till che Meat is 
boiled in Pieces, and the Strength boiled. out of it; 
then put to it two or three Anchovies, and when they 

are diſſolved, ſtrain it out; and _ it ves! mu 


Sort of Haſh or Fricaſy. 


To male 1 1608; tg? . 
Take Part of a Leg of Mutton, Veal, or Beef, 


and pick off the Skin and Fat, and to every Pound 


of Meat put two Pounds of Beef -· Suet; ſhred them 
together very fine, . and then ſeaſon it with Pepper, 
Cloves, Mace, Nutmeg, and Sage; then put all 


into a Stone Mortar, and to every two Pounds of 


Meat put Half a Pint of 1 ppm r ſix Eggs well 
beaten, then mix them all. together, and beat it 
very well; then keep it in an earthen Pot for your 
Uſe; put a little Flour on the Top, and be you. 
roll them up flour your Hands. 

Note, A leſs __— of Oy will dog" or x thy. 
may be left "wo Fa Bs 2 

; o flew a of Beef. 

Stuff the . Part nt Bo. with F 68. 

meat made of grated Bread, Beef- ſuet, ſweet Herbs, 


Spice, and Anchovy, with a litle Salt, freſh Oyſters, 


er n with two or three Eggs beaten fine 


** 


80 at; "ah TO it inv6/a-Pot 
ts ſtew, with as much Water as will near cover it, 
” ſome. whole Pepper; three or four Cloves, and a 


in the Crumbs to thicken it; then put in your 
- Gravy, and not before; let it juſt ſimmer a little; 
then you may put in ſome Oyſters, Muſhrooms, 
Ting Make ſome Sauce of the Liquor. 


waſh it, and lay it one Hour in a Quart of Reds 


and Oyſters; to which add the Eee 3 


till it is enough: Lou may run a long Caſe-knife 
in the Fleſh in the Inſide, and ſtuff the whole full 
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little ſhred Nutmeg, ora few Blades of Mace; then 
take up the Beef, and take off all the Fat, and then 
put 1 a Pint of ſtale Beer, with a Quantity of 
 ffrong Gravy, ſo let it ſtew in a ſmall —— of 
Liquor; it muſt be turned once or twice; fry — 
Grumbs of Bread brown, ſtrain the Liquor, and put 


and Ox's Palate : This requires fix or ſeven Hours 


8 To roaft a Rump of Besf . 0 
Let your Beef lie a Day or two in Salt, hae 


wine, and a Pint of Elder-vinegat, with which 
baſte the Beef very well while it is roaſting; then 
take two Palates well boiled, and fliced thin; make 
yaur Sauce with burnt Butter, Gravy, Muſhrooms, 


_— | l 
5 b ene Bebe AM e 5 
Fles off the Skin, and when it — ab it 
with grated Bread and Thyme powdered; ſo do 


of Forced-meat, with Bread, Herbs, Lemon-peel,: 
and an Egg beat up; ſo make ſavoury Sauce. 
To roaſt a Breaſt of Mutton, © ' © 
A Breaſt of Mutton dreſſed thus is very good; 
the Forced-meat muſt be put under the Skin at the 
End, and then: the Skin pinned down with Thorns; 
before you drudge it, waſh it ye wile: a _— 
of * — in Eggs. 15 
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To gen a _ Chime, n. of 


* iſen. 
Firſt take off all the Fat, chen cut it in Pieces to | 


. liking, and ſeaſon it with your compound 
Seaſoning, an Onion or two ene, and two 
or three e put them in a Stew-pan, wit 
Water near enough to cover them; let it ſtewy til 
it is almoſt enough; and then put in a Bottle of 
ſtale Beer, or Half Red-wine, and Half Beer; it 
may ſtew two Hours before this is in, and one after; 
burn a Quarter of a Pound of Butter pretty thick 
with the Liquor of the Veniſon, and mingle with 
it when you ſerve it: The Fat taken off 'muſt be 
put in ſome Time before” the Veniſon has done 
ſtewing. If you put in Beer inſtead of e 
boil it and ſcum it before you put it in. 9 2 
11 Oo i IE 
Cut a Hind-quarter of Cant into "thin Slices, 
ſeaſon it with ſweet Spices, and lay it in the Pye, 
mixed- with Half a Pound of Currants, two or three 


' Potatoes boiled, blanched and fliced; or an Arti- 


choke- bottom or two, with Prunella 's, Damſons, 


and Gooſberries ; cloſe the Fes Pre * " bake 5 


make a Caudle for i 1 
5 Chicken Py wh 
Take ſix ſmall C roll up a Piece of 


Butter in ſweet Spice, and put it into them; then 
ſeaſon them, and lay them in the Pye, with the 


Marrow of two Bones, with Fru ruit and e 


as the Lamb yes with a Caudle. 


Dumber Phe 00 0 
Take A Pound and a Half of a Fillet of Veal, 
and mince it with the ſame Quantity of Beef- ſuet; 
ſeaſon it with ſweet Spice, five Pippins, an Hand- 
ful: of Spinage, with a hard Lettuce, Thyme- and. 
Parſly'; mix it with a; Penny white Loaf grated; 
three Volks of Eggs, Sack, and 2 Wa- 
| ter, 


4 
# 
— a , ks Ks - — 1 — 
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. 


j Klon it with 


( 1 


ter, a Pound and a Half of Currants, and Preſerves, 


| as in the Lamb Pye, with a ws. Bn RA Pye 


* mage nee, Way. | A hon 
” Anetheri Lamk Pye: nb abate 

"Cut. 2 Hind-quarter of LACS into chin Slices 
avoury Spice, and lay them in the 

Pye with an hard Lettuce and Artichoke-bottoms, 


the Tops of an Hundred of Aſparagus: Lay on 
| Butter, and 9 the Pye. Wen Rs —_ 


into it a . 
6 Mutton Pye E. 


1 your Mutton Steaks "weld ſavoury Spice; 


fill the Pye, lay on the Butter, and cloſe the Pye ; 


when it is baked, toſs up a Handful of chopped 
Capers, een lee and Oyſters, in Gravy, and 
n and drawn Butter. 
% #; Pigien Rye. 8 
"Truſs and ſeaſon your Pigeons with ſavou N 


wa them with Bacon, and {tuff them with Forced- 


meat, and lay them in the Pye with the Ingredi- 
ents for ſavoury Pies, with Butter, and cloſe the 
Pye. Pour into it a Lear after it is baked. A 
Chicken or Capon Pye is made the ſame Way. 
| A Battalia Pye. © 

| Fake four ſmall Chickens, four ſquab Pigeons, 
four ſucking Rabbets; cut them in Pieces, ſeaſon 
them with ſavoury Spice, and lay them in the Pye, 
with four Sweet- breads ſliced, and as many Sheeps' 
Tongues, two ſhivered Palates, two Pair of Lamb 


ſtones, twenty or thirty Cocks-combs, with ſavoury 


Balls * Oyſters. Lay ON Muren and cleſa wo . 7 ; 


5 Fye. XA Lr. 


4 Ne- anne Pye. 1 : 

Half boil the Tongues, blanch and flice' 8 91 
ſeaſon ee wi ur bees win (Ball, ſliced 

* * 4357 0! - LS ee E £2 Lemon, 
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0 NS 
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: Bones, and cut off the Head and Tail, and lay the 
Eel flat on a Dreffer, and ſhred Sage as fine as poſ- 


3 p 
1 # 
* 
. 


Lemon and Butter, a — 4 the $5 | Ns it is 

haked, pour'into e „ bas 
D pickle Oyflers. © 

'T ake a Quartof yſters, and TE che in ich 

own Liquor well, till all the Grittineſs is out ; 

put them in a auce-Pan, or or Stew-pan, and ſtrain 


che Liquor over them, ſet them on the Fite, and 


ſcum EN then put in three or four Blades of 


Mace, a Spoonful of Whole Pepp erxcorns z when 
you think they are boiled enough, 1 in a Glaſs 


of White-wige; let them have .a thorough. Scald; 
then take them yp, and when they are cold, put 
them in a Pot, and pour the Liquor over them, and 
keep them for Uſe. Fe Take them out with a Spoon. 
a To collar Eels. 

Tale your Eel and cut it open; take out the 


Able, and mix it with black Pepper beat, Nutmes _ 
Srated, and Salt, and lay it all over the Eel, and i 
it up hard in little Claths, and tie up ti bt at each 
End; then ſet on ſome Water, with Pepper and 
Salt, fre or ſix Cloves, three or four Blades of 
Mace, 4 Bay- leaf, or two; boil it and the Bones 
and Head, and Tall together; ; then take out the 
Head, and Tail, and put it away, and put in your 
Eels, "avi let them boil till they are tender; then 
take them out of the Liquor, and boil the Liquor 
longer; then take it off, and when it is cold put it 

to your Eels, but do not. take off che little Cloths 


till you uſe them. 
13 To pot N ng | 
Take a Dozen of large Lobſters; take out at the 
Meat of their Tails and 1 RY aſter they are boiled; 
then ſeaſon them with beaten Pepper, Salt, Cloves, : 
Mace, and N utmeg, all finely beaten and mixed to- 
D gether ; 
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freſh. Butter, upon which on a Layer of Lobſter, 
and then ftrew over ſome Seaſoning, and repeat it 


about an Hour and an Half, then ſet it by two or | 


three Days, and it will be fit to eat. It will keep 
a Month or more, .if you pour from it the Liquor 


when it comes out of the Oven, and fill it up with | 
Clarified-Butter. Eat it with Vinegar. | 


18 | To d& Ar 8 
Make a ſtrong Brine with Bay-ſalt and Salt- 


petre, and Pump-water, and ſteep therein a Rib or | 

other Piece of Beef, for nine Days; then hang it up 

in a Chimney where Wood or Saw-duft is burnt; 
when it is a little dry, waſh the Outſide with Blood 


for two or three Times, to make it look black, and 
when it is dried enough, boil it for Uſe, 
7 To roaſt a Cod*'s Head. 


Take the Head, waſh and ſcour it very clean, 
then ſcotch it with a Knife, and ftrew a little Salt | 

on it, and lay it on a Stew-pan before the Fire, with | 
ſomething behind it; throw away the Water that 


runs from it the firſt half Hour, then ſtrew on it 


ſome Nutmeg, Cloves and Mace, and Salt, and 


baſte it often with Butter, turning it till it is enough. 
If it be a large Head it will take four or five Hours 
roaſting ; then take all the Gravy of the Fiſh, as 
much White-wine, and more Meat-gravy, ſome 


Horſe-radiſh, one or two Shalots, a little fliced 
Ginger, ſome whole Pepper, Cloves, Mace, and 


Nutmeg, a Bay-leaf or two; beat this Liquor up 


with Butter, and the Liver of the Fiſh boiled and 
broke, and ftrained into it, and the Volks of two 


or three Eggs, ſome Oyſters and Shrimps, and Balls 


. 


made of Fh, and fry'd Fiſh round it. Garniſh | 
with Lemon and Horſe-radiſh fe” 


Tr 
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gether; then take a Pot, put therein a Layer er 
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v nate Callar d Beg. e e 
{Di a Plank of Beef, ſalt it with whith Sale, 
2 let it lie forty-eight Hours; ; then waſh it, and 
hang it in the Wind to dry 24 Hours; take Pepper, 
Salt, Cloves, Mace, and Nutmeg, and Salt-petre, 
all beaten fine, and mix them together, and rub it 
over the Inſide, and roll it up hard; and tie it faſt 
with Tape; put it in a Pan with a few Bay-leaves, 
| and four Pounds of Butter, and cover the Pot with 
Rye Paſte, and bake it with Houſhold Bread. 
: Note. As the F lank is fat the Butter oe; be 
| faved. 


— 


| - Beef to collar mak Fay. 

"Takes Beef, and ſeaſon it with Salt and Piet 
and Spice, and put in a Pound with a Pint of Claret, 
then roll it up with Tape, and bake it in this Li- 
quor with brown Bread. 

Note. A Pint of Claret will be ſufficient for twe | 
Pounds of Beef. 
9 To few Oyſters i in French r 
5 T ake a Quart of large Oyſters, waſh them in 
d IE their own Liquor, and ftrain it, and put them in it 
g. with a little Salt, ſome Pepper, Mace, and fliced 
rs Nutmeg ; let the Oyſters ſtew a little with all theſe 
1s Things, and thicken them up with a great deal of 
1e Butter; then take ſix French Rolls, cut a Piece der 
ed the Top, and take out the Crumb, and take 


eee 3 » 


id | Oyſters boiling hot, and fill the Rolls full, — : 
ip them near the Fire on a Chafing-diſh' of Coal: and 
id let them be hot through, and as the Liquor ſoaks 
vo in, fill them up with more, if you have them, or 
ls fome hot Gravy; fo ferve them 8 inſtead * a 
N Fun, 


| To 3 a Veal Pye. 1 | 
Raiſe. an hi igh Fy h Pye, then cut a F illet of Veal indo 
1 or four Fillets, ſeaſon it with favoury Spice, a 


D 2 : little 


2 Currants, and as many 


(28) 


| little minced Sage and feet Herbs; lay it in the 


Pye; with thin Slices of Bacon at the Bottom, and 
detwint each Piece lay on Butter, and cloſe the Pye. 
To make a Turkey Pe. 
Bone the Turkey, ſeaſon it with ſavoury Spice, 
and lay it in the Pye with two Capons, or two wild 
Ducks cut in Pieces to fill up the Corners ; ; lay © on 
Butter, and cloſe the Pye. * 
A Florendine of a Kidney of Hal. 1 
Shred the Kidney, Fat and al with a little Spi- 1 
nage, Parſley, and Lasse, three Pippins, and 
Orange- peel; ſeaſon it with ſweet Spice and Sugar, 
a good Handful of Currants, two of three grated 
Biſcuits, Sack, and Orange-flower Water, two or | 
three Eggs; mix it into a Body, and put it into a 


Diſh, being covered with Puff. paſte, wy on a 2 


and garnilh the Rim. 
2 To make a Marrow Pudding. bet 2 
| Boil a Quart of Cream or Milk, wich a Stick of | 
Cinnamon, a 328 Ee wal and a large Mace, 
then mix it with ei beat, links Salt, 
Sugar, Sack, and — +1t Water, ſtrain it, 
then put to it three grated Biſcuits, an Handful of 
Raiſins of the Sun, the Mar- 
row of two Bones, "all in four large Picces, then ga- 


ther it to a Body over the Fire; then put it into a 


Diſh, having the Rim thereof garniſhed with Puff. 
paſte, and raiſed in the Oven; then lay on the four 
1eces of Marrow, —_ and Paſte, Hliced Citron 


| and Lemon- peel. 


Note. Roſe- water walk da inſtead ey Orange 
Sos Water, m moſt Caſes, 
To make a Caloe's Feet Nik. -- i 
Take Calves Feet, flired them very fine, and mix 
them with a Penny-Loaf grated: and fealded over the 
Fire with a Pint of Cream; an to it Half a Pound of 


ſhred 


little Sacks: and Oranę 
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7 1 


| fired Beef. ſuet; eicht Eggs, and a Handful of plump'd 


Currants; ſeaſon ĩt with ſweet Spice and Sugar, a 

e-flower: Water, the Marrow 
of two Bones; then put it in a Veal Caul, being 
waſhed over with the Batter of Eggs, then! wet a 

Cloth and put- it therein, tie it cloſe up; when the 
Pot boils put it in; boil it about two Hours, then 
turn it in a Diſh, and ftick on it ſliced Almonds and 
Citron; let the Sauce be Sack and Orange-flower 
Wiley win eh wort pg Sugat, and Arn 1250 


tine e . 595 
8 Piece of Liver as big as a \Pigeoiis ag, 
and boil it tender, with Half a Handful of Parſley, 
and a few Sprigs of Pot Thyme, with the Yolks of 
three or four Eggs boiled hard, bray them with a 
Spoon till chey are Sliſlolved ; then add one Anchovy 


Lace and ipped from e Bone; Thyme, ere 


and. grated Nutmeg, with a littſe Salt; p 


al theſe together in a Sauce-pan, with a Glas of 


White-wine;” and the Gravy that has drained from 


your Leg of Mutton after it is taken out of the Pot, 


Or 2 Quarter of a Pint of Liquor the Mutton is 
boiled in: Mix it all together, and give it a Boil, 
then beat it up with three Ounces of Butter; 


may add a Tea-ſpoonful of Vinegar, Which 7 — 


off a Sweetneſs it is apt to have; it is beſt to make 
the Sauce thiek, or it wil be too begs whe 6 
Matton is cut. ©! 

T's bits Pike: 3 — 

Cut open livies Pike, gut it; 425 Cv * Thaw: 
kde' and Inſide very well with Salt, then waſh it 
clean, and have in Readineſs a Pickle to boil it in, 
Water, Vinegar, Mace, whole Pepper, a Bunch of 


ſweet Herbs, and a ſmall Onion; there muſt be Li- 


quor enough to cover it; when the Liquor boils put 


* BY 


(39). 
in the Pike, and make it boil ſoon, (Half an Hour 
will boil a very Jarge Pike; * make your Sauce with 
White-wine, a little of the Liquor, two Anchovies, 
ſome Shrimps, or Lobfter, or Crab; beat and mix 
it with grated Nutmeg, and Butter flowered to 
thicken it; pour your Sauce over the Fiſh, garniſhed 
with Horſe-radiſh, and ſliced Lemon, 

l 2 rogſt a Pike, © 
Take a large Pike, gut it, and clean it, and lard | 
it with Eel and Bacon, as * lard a Fowl; then 
take Thyme and Savoury, Salt, Mace, and Nut- 
meg, ſome Crumbs of Bread, Beef-ſuet, and Parſley ; 
ſhred all very fine, and mix it up with raw Eggs; 
make it into a long Pudding, and put it in the Belly 
of your Pike; ſkewer up the Belly, and diſſolve the 
Anchovies in Butter, and baſte it with it; put two 
..Splints on each Side the Pike, and tie it to the Spit, 
melt Butter thick for the Sauce, or, if you pleafe, 
Oyſter Sauce, and bruiſe. the. uPubding in it. Garniſh | 
with Lemon. 2 
Note. Some waſh it over K witli Egge, nad firew 
| Crumbs of Bread on it, and baſte it with Claret, | 
To mumble Rabbets and Chickens. + © 
| put into the Bellies of your Rabbet or Chickens, 
1 Parſley, an Onion, and the Liver; ſet it over 
the Fire in the Stew-pan with as much Water as 
will cover them, with a little Salt; when they are 
half boiled take them out, and ſhred the Parſley, 
Liver, and Onion, and tear the F leſh from the 
Bones of the Rabbet in ſmall Flakes, then put it 
into the Stew: pan again with a very little of the Li- 
quor it was boiled in, and a Pint of White- wine, 
and ſome Gravy, and Half a Pound or more of But- 
ter, and ſome grated Nutmeg; when it is enough, 
ſhake in a little Flour, and thicken it up with Bu- 
ter. Serve it on . 75 
To 


* 


(63 ) 
Toe collar a Calf 's Head. e 
| Take a Calf 's Head with the Skin 0 Hair upon 
then ſcald it to fetch off the Hair; then par- 

boil it, but not too much; then get it clean from 
the Bones while it is hot; you muſt ſlit down the 
Fore-part ; ſeaſon it with. Pepper, Salt, Cloves, 
Mace, Nutmeg, and ſweet Herbs, ſhred ſmall, and 
All mixed together with the Volks of three or four 

Eggs, and ſpread it over the Head, and roll it u 
ard. Boil it gently for three Hours, in zul 
As much Water as will cover it; when it is tender 
it is boiled enough. If you do the Tongue, firſt 
boil it and peel it, and lice it in thin Slices, and 
likewiſe the Palate, and put them and the Eyes in 
the Inſide of the Head before you roll it up. When 
the Head is taken out, ſeaſon the Pickle. with Salt, 
Pepper, and Spice,. and give it a Boil, adding to it 
2 Pint of White-wine, and as much Vinegar. When, 
it is cold, put in the Collar; 1 and won a uſe Its, | 


cut it in Slices. | 
Ta collar Cow- 1" os mt one 
| Wo ake five or fix Cow-heels, or Feet, and” Ea 
them while they are. hot, and lay them one upon 
another, ſtrewing ſome Salt between; and roll them 
up in a coarſe Cloth, and ſqueeze in both Ends, and 
tie them up very hard; boil it an Hour and a Half; 
then take it out, and when it is cold put it in com- 
mon Sauce-drink for Brawn. Cut off a little -at 
each End, it looks better. Serve it in W or in 
the Collar, as.;you pleaſe, --: - -. 
| Taftew a Rump of Beef. 

Seaſon your Rump of Beef with two Nutmegs, 
ſome Pepper and Salt, and lay the fat Side down- 
wards in your Stew- pan; put to it a Quarter of a 
Pint of Vinegar, a Pint of Claret, three Pints of 
W three Whole Onions ſtuck with a oy Cloves, 
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Jour Oyſters into your Pot, or Barrel, laying be- 


| Shalots, a Nutmeg quartered, and let theſe ſtew 
on a ſlow Fire till they are enough; then put in two 
or three Anchovies, the Yolks of four Eggs well 


{Qt 3) 
and a Bunch of ſweet Herbs; cover it cloſe, and let 
ir ftew over a gentle Fire four or five Hours; ſcum 


off the Fat from the Liquor. Lay your Meat 6h 


Sippets, and pour your Liquor over aki Garniſh, 


| 2 70 Diſh with ſcalded Greens. 


To pickle Oy ers.” . oj 1 
„ Open: your Oyſters, and get the Gn hom th m, 
und ſtew them in their own Liquor in an earthen | 


Pipkin till they are tender; then take up the 


ers, 
and cover them that they may not be diſtoloured; 
then" increaſe the Liquor with as much more Water, 
and let it boil till one Third is conſumed; then put 


tween the Rows ſome whole Pepper ahd Spice, and 
a few Bay- leaves; and when the Pickle is cold, put 
it to your Oyters, and keep them oY, ee co- 


vered. 

$1 To haſh 4 Culf"s Head: 5 5 
Boll) wur Cal 's Head almoſt 8 As when 

It is cold, cut the Meat in thin Slices'elean from the 


Bone, and put it into a Stew-pan, with ſome — 


Broth, a Glaſs of White- wine, ſome Oyſters an 
their Liquor, a Bunch of ſweet Herbs, two or three 


and a Piece of Butter, and thicken it up; 


Wen have ready fried ſome thin Slices of Bacon, 
ſome Forced-meat Balls, ſome large Oyſters dipped 


in Butter; the Brains firſt boiled and then fried, fome 
ſweet Herbs cut in Slices, ſome Lamb. ſtones cut in 
Rounds; then put your Haſh in your Diſh, and the 


other Things, Garniſh the- Dith wich fliced Le- 


* : Fo 
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ty 


d make Scotch Collbs fp  » 
"Cur thin Slices out of a Leg of Veal; as 3 « 
think will ſerve for a Diſh, and hack them, and 
rd ſome with Bacon, and fry them in Butter; 
then take them out of the Pan, and put into it 
Half a Pint of Oyſters, with their Liquor, and ſome 
ſtrong Broth, one or two Shalots; a Glaſs of White- 
wine, two or three Anchovies minced; fome grated 
Nutmeg; let theſe have a Boil up; and thicken it 
with four or five Eggs, and a Piece of Butter, and 
then put in your Collops, and ſhake them together 
till it is thick; put dried Sippets in the Bottom of 
the Diſh, and put your Collops in, and ſo _—_— as 
you: pleaſe of the Things in your Haſh. 
 _ -» Gravy to keep for Uſe. 
Take a Piece of coarſe Beef; cover it with e | 
| white it has boiled ſome Time take out the Meat, 
beat it very well, and cut it in Pieces to let out the 
Gravy z then put it in again, with a Bunch of ſweet 
Herbs, an Onion ſtuck with Cloves, a little Salt, 
ſome whole Pepper; let it ſtews but not boil; when 
it is of a brown Colour it is enough ; take it up, 
Poe! im an earthen Pot, and let it ſtand to cool; when 
it is cold ſcum off the Fat; it will keep a Week; 
unleſs the Weather be very hot. If for a brown 
Fricaſy, put ſome Butter in your Frying-pan,” and 
ſhake in a little Flour as it boils, and put in ſome 
Gravy, with a Glaſs of Clavet, and ſhake up the 
Fricaſy in it. If for a white Fricafy, then mer 
your Butter in the Gravy, with a little White- wine, 
a Spoonful or two of Cream, and three TOON 


Leg. 
75 collay Glan! 750, | 
Take a Side of Salmon, and cut off Abou 2 
Handful of the Tail; waſh your large Piees very: 
| well, and dry i it with a Cloth; then waſh it o_ 
| | | Wi 
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Vo the Volks of Eggs; then make ſome Forc'd- 
meat; with that you cut off the Tail; but take off 
the Skin, and put to it a Handful of parboiled Oy- 
ters, a Tail or two of Lobſter, the Volks of three 
or four Eggs boiled hard, fix Anchovies, a good 
| Handful of ſweet Herbs chopped ſmall, a little Vale, 
loves, Mace, Nutmeg, Pepper, and grated Bread; 
work all theſe together into a Body with the Volks 
of Eggs, and lay it all over the fleſhy Part, and a 
little more Pepper and Salt over the Salmon; ſo 
roll it up in a Collar, and bind it with broad Tape; 
then boil it in Water and Salt, and Vinegar, but 
let the Liquor boil firſt ; then put 'in your Collars, 
and a Bunch of ſweet Herbs, ſliced Ginger and 
Nutmeg ; let it boil, but not faſt ; it will take near 
two Hours boiling; and when it is near enough 
take it up; put it in your Souſing-pan, and when 
the Pickle is cold, put it to your Salmon, and let it 
Rand in till uſed; otherwiſe you may pot it after it 
is boiled, and fill it up with clarified Butter as you 
pot Fowls; that Way will keep longeſt and beſt. 
T7079 pot Neats-tongues. . 
Take Neats-tongues, and rub them very well 
with Salt and Water, (Bay Salt is beſt;) then take 
Pump- water, with a good deal of Salt-petre, and 
ſome white Salt, and ſome Cloves and Mace, and 
boil it well, ſcum it, and when it is cold put your 
_ *Tongues in, and let them lie in it ſix Days; then 
waſh them out of the Liquor, and put them in a 
Pot, and bake them with Bread till they are very 
tender; and when they are taken out of the Oven, 
pull off their Skins, and put them in the Pot you in- 
tend to keep them in, and cover them over witng 
clarified Butter: They will keep four or five 
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Cut off the Head of your Pigs then cut the Body _ 1 
aſunder; bone it, and cut two Collars of each Sidez WM 
then lay it in Water to take out the Blood; then 
take Sage and Parſley, ſhred them very ſmall, and 1 
mix them with Pepper, Salt, and Nutmeg, and 
ſtrew ſome on every Side, or Collar, and roll it up, 
and tie it up with coarſe Tape; ſo boil them in fair 
Water and Salt, till they are very tender: Put two 
or three Blades of Mace in the Kettle, and when 
they are enough, take them up, and lay them in 
ſomething to cool; ſtrain out ſome of the Liquor, 
and add to it ſome Vinegar and Salt, a little White- 
wine, and three or four Bay- leaves; give it a Boil 
up, and when it is cold put it to the Collars, and 
keep them for Uſe. —_ Eo 
„%% C052 Taber: Bets Os Ty 
Take à good Buttock of Beef, and cut out the 
Bone, and lay it flat, and flaſh it in ſeveral Places 
then ſalt it well, and let it lie in Salt three Days; 
then take it out, and let it lie in Running-water 
with a Handful of Salt three Days ionger; then 
take it out, dry it with a Cloth, and ſeaſon it with 
Pepper, Salt, eee Cloves, Mace, and two 
Ounces of Salt-petre finely beaten ; then ſhred two 
or three Pounds of Beef-ſuet, and one Pound of 
Butter, put ſome in the Bottom of the Pot you bake”, 
it in; then put in your Beef, and the of the 
Butter, and Suet on the Top, with two Penny 
worth of Cloves, the ſame Quantity of Mace, and 
two or three Bay-leaves; cover your Pot over with 
Paper, then bake it three or four Hours in a briſk 
Oven till tender; pour off all the Fat into a Pot, 
and drain out all the Gravy; pull the Meat all to 
Pieces, Fat and Lean, beat it in a Mortar with the 
Fat you took off, and a Niltmeg grated in; put it 


9% 
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in your Pots while it is hot, or it will not cloſe ſo 
then cover it with clarified Butter; paper it 


x | well it is cold, it will keep good a Month or fix 


een. To cover it with a B der is better. 
To dy and ſalt a Ham of Bacon, 


Tae Bl Bay Salt, and pit it in u Voſſet ef 


Water ſuitable to the genic of Hams you do; 


make your Pickle ſtrong enough to bear an 
with your Bay Salt; 5 and ſcum it ve 


well, e 


put into it ſo much red Saunders as will make it of 
the Colour of Claret; then let your Pickle ſtand 
three Days before you put your Hams in it; the 


Hams muſt lie in the Pickle three Weeks; 3 then 


carefully dry them where Wood is burnt. 
Mote, Half a Pound of Salt - petre, and Half a 
Pound of Bay Salt, made'into a Pickle, with com- 
mon Salt, ſtrong . 
as well, and be Ee bende. 

To dry Tongues. 


Take to every two Gunces of Salt-petre a pint of 3 


e. ſalt, and rub it well, after it is finely beaten, 
over your Tongue, and then beat a Pitt of Bay 
Salt, and rub on over it, and every three Days turn 
it; and when it has lain nine or ten Days, + 


it in Wood-ſmoke to dry. Do a Hog's Head this 


Way. For a Ham of F Pork or Mutton, bave a 
Quart of Bay Salt, Half a Pound of Petre- falt. 2 
Quarter of a Pound of Salt- petre, a Qu dab 

Pound of brown Sugar, all beaten very. 
together, and rubbed well over it; let E 


night; turn it often, and then hang it up a bey e 


Ain, and dry it in Wood-ſmoke. 

Note. Fake out Half of all theſe Salts, ad add 
double: the Quantity of common Salt, and it wilt 
do as Well, * be leſs an, 293 ut? T : 
t | 3 
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„ Hams, or Te es, fs 78 vp 
Take of Spani/h Salt a Peck, of Salt-petre four 
Ounces, double refined; five Pounds of very brown 
| Sugar; put to all theſe as much Water as will bear 
an Egg; after it is well ſtirred, lay the Hams ſo 
that they are covered with the Pie le; let them lie 
three Weeks if middling Hams, i large a Month; 
when you take them out, dry them well in a Cloth, 
and rub them with Bay Salt, then hang them up to 
dry, and ſmoke them with Saw-duſt every Day for 
a2 Fortnight together; the Chimney you hang them 
in muſt be of a moderate Heat, the Pickle muſt be ” 
raw, and not boiled. This Quantity is enough to '8 
ſalt fix Hams at a Time. When you take them x 
out, you may boil the Pickle, and ſkim it clean, "88 
putting in ſome freſh Salt. If you keep your Hams ih 
| till they are dry and old, lay them in hot Grains, = 
and let them lie till cold. then wrap them up in [Wn 
| Hay, and they will boil tender ; ; ſet them on in cold 1 
Water when they are dry, the Houghs being before —_ 
ſtopped with Salt, and tied up cloſe in brown Paper, 8 
to keep out the Flies. 1 
Neats Hearts, Tongues, or Hogs Cheeks do well _ FF 
in the ſame Pickle ; the beſt Way is to rub Hams —_— 
with Bay Salt and Sugar three or four Nl before 9 
| you put them in this Pickle. _ | 
Another May. A 
Take thre or four Gallons of Water, He to it 1 
four Pounds of white Salt, a Pound of Petre-ſalt, a iſ 
| Quarter of a Pound of Salt-petre, two Ounces of | 
| Prunella-ſalt, a Pound of brown Sugar; let it boil 
| a Quarter of an Hour; ſcum it well, and when it is = 
| cold ſever it from the Bottom into the Vellel on = 
| keep it in. 1 
Let Hams lie in this Pickle four or five Wk" 185 
A Clod of Durch Beef 2 long. | 
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( 38 * 
Tongues à Fortnight. 
. Collar'd Beef eight or ten Days. 45 


Wag them i in a Stove, or with Wood i in a Chim- | 


To pot Heri. ; 
Cut off their Heads, and put them in an earthen 
Pot, lay them cloſe, and between every Layer of 
Herrings ſtrew ſome Salt, not too much; put in 


Cloves, Mace, and whole Pepper, and Nutmeg cut 


in Bits; fill up the Pot with Vinegar and Water, 
and a Guarter of a Pint of White-wine; cover it 
with brown Paper, and tie it down, and bake it 
with brown Bread; when cold it is fit to eat. 
VMWote. 
a will do as well as the Wine. 

To bake Herrings. _ 

Take thirty Herrings, ſcale them, cut of thei 
Heads. and pull out their Roes; and waſh them 
very clean, and lay them to drain four or five 
Hours, and roll them in a 7 Cloth, ſeaſon them 
with Pepper and Salt, and lay them in a long 
Veniſon Pot at full Length; en you have Jaid 
one Row, ſhred a large Onion very ſmall, and mix 
with it a little Cloves, Mace, and Ginger cut ſmall, 


and firew it all over the Herrings, and then another 
Row of Herrings, and Seaſoning ; and ſo do till all 


is in the Pot, let it ſtand ſeaſoned an Hour before it 
is put in the Oven; then put in a Quart of Claret, 
and tie it over with Paper, and bake it with Hout- 
hold Bread.” 
Note. A Quart of Porter, or fine Al 2 will low 
well as the Claret. Me” 
To heed Green Peas till Chriſtmas. 


| Shell what Quantity you pleaſe of young. Peas, q | 
put them in the Pot when the Water boils, let them 

wore four or five Walms; then firſt pour them 2 1 
a Co- 


Half a Pint of London A 0 aps or fine NS | 


a Colander, and then ſpread a Cloth on a Table, 
and put them on that, and dry them well in it; have 
Bottles ready dried, and fill them to the Necks, and 


pour over them melted Mutton Fat, and cork them 
| down very cloſe, that no Air can come at them in 


your Cellar, and when you uſe them put them into 


| boiling Water, with a good Piece of Butter; and 
when they are enough, drain and butter them. 1 


To preſerve Meat without Salt. 


Wet a Napkin in White-wine Vinegar, wring it E 
| out, in which wrap the Meat, by which Means it 


will keep a Fortnight in hot Weather. 

3 A good I, ay to dreſs Calves Feet. | 
Take four Calves Feet, clean them well, and 
ſplit them, then ſtew them till they are quite tender; 


take Half a Pound of Currants waſhed and picked 
By clean, then flew them in about a Quart of Water 


till they are puite plump, then ſtrain the Water from 


the Currants, then take as much of the Liquor the 


Feet were ſtewed in, as you think will be ſufficient 
for your Sauce, to which put in Currants, and two 
common Glafles of Wine, either white or red; 


grate ſome Nutmeg and Bread Crumbs, to make it 
of a proper Conſiſtence; add a little Sugar to your 


Palate, then juſt boil it up, pour it over your Feet, 


with Sippets round the Diſh. _. 
A genteel Difh-for a large Company. 


| Boil fix Chickens, the like Number of Hogs 
Tongues boiled and peeled; a Colliflower boiled 


white in Milk and Water whole, and ſome Spinage 


boiled very green: Put your Colliflower in the 


Middle of the Diſh, lay the Chickens round, then 
the Tongues round them, with the Roots outwards; 
the Spinage is to be laid in ſmall Parcels between 


the Tongues The oem; is uſually garniſhed with 


2  fmall 
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ſmall Pieces of Bacon toaſted, a Piece of which is 
to be laid on each Tongue,  _. : 
. TDo make Butter. © „„ 
As ſoon as you have milked, ſtrain your Milk 
into a Pot, and ſtir it often for Half an Hour, then 
put it into your Pans or Trays; when it is creamed 
kim it exceeding clean from the Milk, and put 
vour Cream into an earthen Pot; and if you do not 
churn immediately for Butter, ſhift your Cream 
once in twelve Hours into another clean-ſcalded Pot, 
and if you find any Milk at the Bottom of the Pot, 
put it away; and when you have churned, waſh 
your Butter in three or four Waters, and then falt 
it as you would have it, and beat it well, but not 
waſh it after it is ſalted; let it ſtand in a Wedge, 
if it be to pot, till next Morning, and beat it again, 
and make your Layers the Thickneſs of aan, in- 
gers, and then ſtrew a little Salt on it, and do ſo till 
you Pot is full. N 
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All Sorts of PickLEs. 


* 
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Lime 


ES To pickle Muſhrooms, 7 
ATH E R your Muſhrooms in the Morning 
Aas ſoon as poſſible, after they are out of the 
Ground, for one of them that are round and un- 
opened, is worth five that are opened; if you do 
gather any that are opened, let them be ſuch as are 
reddiſh in the Gills, for thoſe that have white Gills 
are not good : Having gathered them, peel them into 
Water; when they are all done, take them out, and 

, put 


put them into a Sauce- pan; then put to them a good 
Quantity of Salt, whole Pepper, Cloves, Mace, and 
Nutmeg quartered; let them boil in their own Liquor 
a Quarter of an Hour with a quick Fire; then take 
them off the Fire, and paſs them through a Cullender, 
and let them ſtand till they are cold; then put all 
the Spice that was uſed in the boiling them to one 
Half White-wine, and the other White-wine Vine- 
gar, ſome Salt, and a few Bay-leaves ; then give 
them a Boil or two; there muſt be Liquor enough 
to cover them, and when they are cold, put a Spoon- 
ful or two of Oil on the Top to keep them. 
Note. An equal Quantity of Alligar, made of 
ſtrong Beer, will do as well as White-wine, and 
White-wine Vinegar, and wy be uſed inſtead of 
White-wine Vinegar, in other Pickles, Sc. . 
2109 pickle Sprats. for iclouis. 
Take an Anchovy Barrel, or a deep glazed Pot, 
put a few Bay-leaves at the Bottom, a Layer of 
Bay- ſalt and ſome Salt-petre mixed together, then 
a Layer of Sprats crouded cloſe, then Bay-leaves, 
and the ſame Salt and Sprats, and ſo till your Bar- 
rel or Pot be full; then put in the Head of your 
Barrel cloſe; in a Week turn the other End up- 
wards; in three Months they will be fit to eat as 
Anchovies raw, but they will not diſſolve. Th 
1 To keep Cabbage-lettu e. 
About the latter End of the Seaſon take very dry 
Sand, and cover the Bottom of a well - ſeaſoned Bar- 
rel; then ſet your Lettuces in ſo as not to touch one 
another; cover them well with Sand, and ſet them 
in a dry Place, and, be careful that the Froſt come 
not at them. The Lettuces muſt not be cut, but 
pulled up by the Roots. e Lak” ip 
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To pickle: Red Cabbage. 


=. 


or to garniſh x Sallad 


a Pound of Sim 


and cover the Glaſs with Leather. 
To pickle Salmon. 


Pepper; Cloves and Mace, of each a 


juſt enough to cover your Fi 
Salmon, and when the Liquor boils 


Fiſh, and cover it very cloſe. 


: Take of White-wine: Vi ar away fair Water an 
equal Quantity, and to every Pint of this Liquor put 
enny Sugar; ſet it over the Fire, 

and: bruiſe fome of the Berries, and put in it a little 
Salt; let it boil near Half an Hour; then take it off 
the Fire, and ftrain it, and when it is pretty cold, 
wh pour it into a Glaſs over your Barberries; boil a 
. Piece of Flannel in the Liquor, and you over Ds 


Take your cloſe-leaved red Cabbage, and cut it 
in n Quarters, and when your Liquor boils put in your 
Cabbage, and give it a Dozen Walms; then make 
* Pickle of White-wine Vinegar and Claret: You 

put it to Beet-Root boiled well, and Turnips 


Balk boiled; it is very gating the N . 


_ Take two Quarts of good Vinegar, Half an 
m_ Qunce of black Pepper, Half an Ounce of Jamaica 


r of an 


OQunce, near a Pound of Salt, bruiſe the Spice groſſx, 
and put all theſe to a ſmall Nao of Water, put 

cut the Fiſh round, 
in three or four Pieces, according to the Size of the 
ut in your 
Fiſh, boil it well; then take the Fiſh out of the 
Pickle, let .it cool; and when it is cold put your 
Fiſh into the Barrel or Stein you keep it in, ſtrew- 
ing ſome Spice and Bay- leaves between every Piece 
of Fiſh; let the Pickle cool, and ſcum off the Fat, 
and when the Pickle is quite cold, pour it on your | 


o 
5 
To 5 
— 


WS 
To make Engliſh Catchup. 
of the beſt White-wine Vinegar, then pur i in ten Ip 


twelve Cloves of Shalot peeled and juſt bruiſed, hen 


a Quarter of a Pint of the beſt White-wine, boil 
it a little, and put to it twelve or fourteen Ancho- 
vies waſhed and ſhred, and diſſolve them in the 
Wine, and when cold put them in the Bottle ; then 
take a Quarter of a Pint more of White-wine, and 
put in it Mace, Ginger fliced, a few Cloves, a 
Spoonful of white Pepper juſt bruiſed, let them boil 

all a little; when near cold, flice in almoſt a whole 
| Nutmeg, and ſome Lemon- peel, and like wiſe put 

in two or three Spoonfuls of Horſe-radiſhz then 
2 cloſe, and for a Week ſhake it once or twice 
ay, then uſe it; it is good to put into Fiſh- 
fauce, or any ſavoury Diſh of Meat; you may add 
to it the clear Te rn that comes from the Muſh- 
rooms. 


Note. If you put Rei-wine inflead of white the 1 


Colour will be more agreeable. 
To pickle' Cucumbers in Sie. WELD . 

Take your Cucumbers at the full Bigneſs, but 
not yellow, and flice them Half an Inch thiek; 
ſlice an Onion or two with them, and ſtrew a good 
deal of Salt on them; let them ſtand to drain all 
Night; then pour the Liquor clear from them; dry 
them in a coarſe Cloth, and boil as much Vine- 
gar as will cover them, wich whole Pepper, Mace, 
and a quartered Nutmeg ; pour it fcalding hot on 
your Cucumbers, keeping them very cloſe ſtopt ; 
in- two or three Days heat your Liquor again, and 
pour over — is do two on We "PI AO 
then tic them up with Leather, - | 


To 


n 


_ _ 25 va frat Ws, 5 | 
=_ — bang white unſet Onions as big as the Tip 
| 80 your Finger; lay them in Water and Salt two 
Da 83 mitt © them once, then drain them in a Cloth; 
boil the beſt Vinegar with Spice according to your 
Taſte, and when it is cold keep them 1 in it t covered 
n a wet Bladder. 

+... T0 diftil Vinegar e ebene bo 

_ - To a Gallon of Vinegar put an Ounce of Nut- | 
1 megs bruiſed, Half an Ounce of white Pepper, as 
much Jamaica Pepper, both bruiſed, and a few 
Cloves; diſtil this: T ake Care it does not burn | in 
the Still N ö 


} | N 5 | | "» m8 55 To marinate 1 oF 


Take your Smelts, gut them 0 „ waſh and 
dry them, and fry them in Oil; lay ek to drain 
and cool, and have in Readineſs a Pickle made with 

Vinegar, Salt, Pepper, Cloves, Mace, Onion,-and 
Horlſe-radiſh ; let it boil together Half an Hour ; 
When it is cold put in your Smelts. 

To keep Artichokes in Pickle to boil all Winter. 

'Throw your Artichokes into Salt and Water Half 
a Day, then make a Pot of Water boil, and put in 
your Artichokes, and let them boil till you can juſt 

_ draw off the Leaves from the Bottom; then cut off 
_ the Bottom very ſmooth and clean, and put them 
419 into a Pot with Pepper, Salt, Cloves, Mace, two 
Eay-leaves, with as much Vinegar as will cover 
them; then pour melted Butter over them, enough 
to cover an Inch thick ; tie all down cloſe, and keep 
them for Uſe; when you uſe them put them into 
boiling Water, with a Piece of Butter in the Wa- 


ter to plump them; chen uſe them for what 2 
pleaſe. 
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To make Godſeberry Vinegar. 


Take Gooſeberries full ripe, bruiſe them in a Mor- 


tar, then meaſure them, and to every Quart of 
Gooſeberries put three Quarts of Water, firſt boiled, 
and let it ſtand till cold; then ſtrain it through a 
Canvas, then a Flannel; and to every Gallon of 
this Liquor put one Pound of feeding brown Sugar; 


ſtir it well, and barrel it up; at three Quarters of a 


Year old it is fit for Uſe, but if it ſtands longer it 
is the better: This Vinegar is likewiſe good for 


* 


Pickles. 


©. To pickle Muſcles or Cockles.. © 


Take your freſh Muſcles or Cockles, waſh them 
very clean, and put them into a Pot over the Fire 
till they open; then take them out of their Shells, 
and pick them clean, and lay them to cool; then 
put their Liquor to ſome Vinegar, whole Pepper, 
Ginger fliced thin, and Mace; and ſet it over the 
Fire; when it is ſcalding hot, put in your Muſcles, 
and let them ſtew a little; then pour out the Pickle. 
from them, and when both are cold, put them in 
an earthen Jug, and cork it up cloſe: In two om 


three Days they will be fit to eat. 
To pickle Walnuts, | 


Take Walnuts about Midſummer, when a Pin 


will paſs through them, and put them in a deep Pot, 


and cover them over with ordinary Vinegar, change 
them into freſh Vinegar once in fourteen Days, till 
ſix Weeks be paſt; and take two. Gallons of the 
beſt Vinegar, and put into it Coriander Seeds, Car- 


raways, and Dill Seeds, of each an Ounce, grofly_ 
bruiſed, Ginger ſliced three Ounces, whole Mace an 
Ounce, Nutmeg bruiſed two Ounces, give a Boil: 
or two over the Fire, and have your Nuts ready in 
a Pot, and pour Liquor boiling hot over them; fo 
de for mine. Dimes. „„ 


3 
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2707 pickle Currants for preſent Uſe. 5 
1 Take either red or white Currants, being not 
_ thorough ripe; give them a Walm in White-wine 
Vinegar, with as much Sugar as will indifferently 
ſvpeeten them; keep them well covered with Vine- 


* d an French N, » 
Take young flender French Beans; take off the 
Top and Tail; then make a B:ine with cold Water 
and Salt, ſtrong enough to bear an Egg; put your 
Beans into that Brine, and let them lie fourteen 
Days; then take them out, and waſh them in clean 
Water, and ſet them over the Fire in cold Water 
without Salt, and let them boil till they are ſo tender 
as to eat; and when they are cold drain them from 
their Water, and make a Pickle for them. To a 
Peck of French Beans put a Gallon of White-wine 
1 Vinegar; boit it with ſome Cloves, Mace, whole 
Pepper, and fliced Ginger, and when it is cold put 
= * and your Beans in a Glaſs, ſo keep them for 
— + To pickle Samphire. N 
= |. Pick your Samphire from dead or withered 
Branches; lay it in a Bell- metal or Braſs Pot; then 
put in a Pint of Water, and a Pint of Vinegar; 
| ſo do till your Pickle is an Inch above your Sam- 
phie; have a Lid for the Pot, and paſte it cloſe 
down, that no Steam may go out; keep it boiling 
an Hour, take it off, and cover it with old Sacks, or 
any old Cloaths, under, over, and all about the 
Pot; when it is cold, put it up in Tubs or Pots; 
tze beſt by itſelf; the great Stalks lay uppermoſt in 
boiling ; it will keep the cooler and better. The 
Vinegar you uſe muſt be the beſt. bs | 
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„ 3 pickle Tab. =_ 

"When: your Tench are 3 * 2 Pickle = 
ready boiled, Half White-wine, and Half Vinegar, = 
a few Blades of Mace, ſome flieged Ginger, whole 
Pepper, and a Bay-leaf, with a Piece of Lemon- 
peel and {ome Salt; fo boil your Tench in it, and 
when it is enough, "lay them out to cool, and when 
the Liquor is cold, put them in; it will "OP out 


few Days. 5 
. wake Muſhroom Powder. 
Tabs a Peck of Muſhrooms, waſh and rub them of 
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clean with a Flannel Rag, cutting out all the Worms, Wl | 
but do not- peel off the Skin; put to them ſixteen 11 
Blades of Mace, forty Cloves, ſix Bay- leaves, twice il 


as much beaten Pepper as will lie on a Half-crown, 
a good Handful of Salt, a Dozen Onions, a Piece 
of Butter as big as an Egg, and Half a Pint of 

| Vinegar; ſtew theſe as faſt as you can; keep the 
Liquor for Uſe, and dry the Muſhrooms firſt on a 

broad Pan in the Oven, afterwards put them on 
Sieves, till they are dry enough to pound all toge- 
hes = Powder; this Quantity uſually makes Hai | 
a Poun 
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To diſtil 7 erjuice for Pickles. 
Take den 1 of the ſharpeſt Verjuice, ond 
put it in a cold Still, and diſtil it off very ſoftly; 
the ſooner it is diſtilled i in the Spring, the better tor 


Uſe. 
5 To do the fs Hung-beef. Z a 

The Piece that is fitteſt to do is the Navel Pina | 
and let it hang in your Cellar as long as you dare 
for ſtinking, aud till it begins to be ſappy; take it 
down, _ waſh it in Sugar and Water; waſh it 
with a clean Rag very well, one Piece aſter anon 
ther; for you may cut that Piece in three; then [ 
take fix rn of e and wo . | 


i wy 
ö . & 


E VP 


Talk  Bay-falt; dry it, and pound it ſmall, and mix 
with it two or three Spoonfuls of brown Sugar, and 
rub your Beef in eyery Place very well with it; then 
takeſome common Salt, and firew all over it as "much 
as you think will make it ſalt enough ; let it be cloſe 
till the Salt be diſſolved, which will be in fix or 
- ſeven Days; then turn it every other Day, the un- 
dermoſt uppermoſt, and fo for a Fortnight; then 
hang it where it may have a little Warmth of the 
Fire; not too hot, to roaſt it. It may hang in the 
Kitchen a Fortnight ; when you uſe it, boil it in 
Hay and. Pump-water very tender; it will keep 
boiled two or three Months, rubbing it with a greaſy 
Cloth, or putting it in two or three Minutes ir into 
boiling Water to take off the Mouldineſs. 
An excellent Way to make Vinegar, by which a Perſon + 
Bias lately acquired a good Fortune. 
Put a Pound of coarſe Sugar to every Gallon of 
Water; let it boil, and keep ſcumming it as long 
as any Scum will ariſe ; ; it muſt afterwards be put 
into Tubs to cool like Beer; when it is as cold as Beer 
to work, toaſt a large Piece of Bread, and rub it all 
over with Yeaſt, put this into the Liquor, and let 
it work near thirty Hours ; put this into a ſtout Iron- 
bound painted Caſk, which muſt be ſet in the Sun, 
and in ſuch a Place as it can remain in. If made 
in March, it will be fit for Uſe about Fuly; it will 
be beſt to draw it off into Bottles, and keep it for 
Uſe. This is the ſtrongeſt of Vinegar, and will do 
very well for Pickling, with a third Part of cold 
Spring- water to it, and be full four enough; it will 
likewiſe, when uſed alone, keep mot Sorts of 
Pickles without boiling : Nor indeed do 1 ever uſe it 
Bete unless Wn Bars green Pickles, | 
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Take a Quart of Verjuice, and put it into a Jug; 
then take Jamaica Pepper whole, ſome ſhred Ginger, 
ſome Mace, a few Cloves, ſome Lemon-peel, Horſe- 
radiſh Root ſliced, ſome ſweet Herbs, ſix Shalots 
peeled, and eight Anchovies, two or three Spoon- 
fuls of ſhred Capers ;: put all theſe into a Linen 
Bag, and put the Bag into your Verjuice ; ſtop the 
Jug cloſe, and keep it for Uſe; a Spoonful cold or 
mixed in Sauce for Fiſh or Fleſh, 
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All Sorts of PUDDINES. 


Do make a Marrow Pudding. 4 


* * $ ” 
1 p 


'T? AK E out the Marrow of three or four Bones, 

and flice them in Pieces; and take a Penny- 
Loaf, cut off the Cruſt, and flice it in as thin Pieces 
as you can, and ſtone Half a Pound of Raiſins of 
the Sun; then lay a Sheet of thin Paſte in the Bot- 
tom of a Diſh ; ſo lay a Row of Marrow, of Bread, 

and of. Raiſins, till the Diſh is full; then have in 
Readineſs a Quart of Cream boiled, and beat five 
Eggs, and mix with it; put to it a Nutmeg grated, 
and Half a Pound of Sugar. When it is juſt going 
into the Oven, pour in your Cream and Eggs; bake _ 
it Half an Hour, ſcrape Sugar on it when it is drawn, 
and. ſerve it up, , et 
Note. It will generally pleaſe better without the 
Paſte at the Bottom of the Diſh. * To make a richer 


. 
* 
* * 


Marrow Pudding, ſee the other Receipts in the S W. | 


plement. 
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x Dine and 
utter, yr 1 a 
2 3 Wehe and ſome | 
little Bits of Bossert 1 and 1 your Diſh is full; 
then boil three Pints of Cream and thicken it, when 8 
cold, with the Volks of ten Eggs, a grated ITE, 
a little Salt, near Half a Pond: of Sugar | 
Orange-flower Water, and pour this in juſt as the 
Pudding is 3 the he Bp . 
| Niete, Ihe Paſte, at, t is ut, of Uſe 
with moſt: Roſe-water will do 1 0 ind d of Orange- 
flower Water. 
| Another baked Bread Pudding... | 
Take a Penny Loaf, cut it in thin Slices, then 
boil a Quart of Cream, or new Milk; and put in 
your Bread, and break it very fine; put five E 
2 it, a . grated, a Nez + a Pound of 
Sugar, 4 Hat a Pound o Butter; ſtir all theſe 
well fear butter a Diſh; and bake it an Hour. 
| To make a Lemon” Pudding. 5 
Take two clear Lemons, grate #2 the outſide 
Rinds; then grate two Naples Beis, to mix with 
our grated Peel, and add to it three Quarters of a 
1 Pound of fine Sugar, twelve Volks and ſix Whites 5 
of Eggs well beat, and three Quarters of a Pound 
of Butter melted, and Half a Pint of thick Cream; 
mix theſe, well together; put a Sheet of Paſte at the 
Bottom of the Diſh, and juſt as the Oven is ready, 
put your Stuff in the Diſh; ſift a little double re- 


fined Sugar over it before you put it in the Oven; 
an Tous will bake it f- 
N att, 


T New. Milk will do inſtead of, Cr | 


Ry Xa oy ) 
eam, with nine 
| _ Whites of Eggs inſtead of hx. Ir will be beſt to 

thicken it over a flow. Fire before.' you bake i 0 Which 
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| ſhould he about three Quarters of an The 
Bottom Paſte may be left out here likew le, and * 

8 of f 5 Receipts ASL ; 
a o make a Cal's s Foat Pubitng Wager | 


Take _ Calf's Feet knel 7 ſhred, e * . 
= Biſcuits. gra ated; and ſtale Mackaroons broken Call, 
the Quarry. of a Penny-Loaf; then add a Pound 
of Beef-ſuet, very finely ſhred, Half a Pound of 
Currants, a Quarter. of a Pound of Sugar; ſome 
Cloves, Mate, and Nutmeg, beat fine; a very little 
Salt, ſome Sack, and. e Water, ſome 
Citron and candied Orange- peel; work all theſe 
| well t together with Volks of if you boil it, 
put ge in the Caul of a Brealt I cal, and tie it 
over with a Cloth; it muſt boil four Hours. For 
Sauce melt utter, with a little Sack and Sugar; if 
bake it, put ſome Paſte in the Bottom = the | 
Hip, but none on the Rim, then Half a Pound if 
of Butter, and mix with your Stuff, and put it into } 
ye Diſh, and ſtick. Lumps of Marrow in it: 

te it three or four Hours; ſcrape Sugar over Us 
and ſerve } is Rs 
To make a Rice Pudding. F 
set a Pint of thick Cream over the TERS and put —Y 
Into it three Spoonfuls of the Flour of Rice, . 9 
and when it is pretty thick, pour it into a Pan, „ 
and put into it a Pound of freſh Butter; ſtir it till it — 
is almoſt cold; then add to it a grated Nutmeg, a 
little Salt, ſome Sugar, a little Sack, the Volks ot 
ſix Eggs, ſtir it well together ; put ſome Puff-paſte 
in the Bottom of the Diſh, A it in; an Hour or 
leſs will bake i it, 


Note. 


05 32) 
Nute. Mak will do very well infleal of Cream, 


a the Sack may be left out. _ 
To make an ht G0 ple Pudding. 5 
peel als quarter e 5 55 olden Runnets, or twelve 


Golden Pelte, or other juicy , but not ſweet Apples; 
caſt them into Water, in which boil them as you 
ide Apple-ſauce; ſweeten them with Loaf-ſugar, 
_*Hqueeze into them two Lemons, and grate in their 
Peels; beat eight Eggs well together; pour it into 
.a Diſh covered with Puff-pa e, and bats it an 
; TRAC in a flow Oven. 

| "To make an Oatmeal Paine... 1 : 
Take 158 Pints of thick Cream, and three 
G of a Pound of Beef - ſuet ſhred very fine; 
when the Cream boils, put into it the Suet, and a 
Pound of Butter, and Half a Pound of Sugar, a 
Nutmeg grated, a little Salt; then thicken all with 
a Pint of fine Oatmeal; ſtir all together ; pour it in 
a Pan, with the Yolks of ſx Eggs; mix it all well 
together, and put a very thin Paſte at the Bottom of 
the Diſh, and ſick Lumps of Marrow in itz bake 
it two Hours. 74 

Miete. If the Whites are put in as EE the 


Volks it will be better ; and Milk will do intcad of 
Cream. 


_— | To make a French Barley Pudding. 

—_ Take a Quart of Cream, and put to it fix Eggs 
_ well beaten, but three of the Whites; then ſealon _ 
it with Sugar, Nutmeg, a little Salt, Orange-flower 
Water, and a Pound of melted Butter; then put to 

it fix Handfuls of French Barley that has been boiled 
tender in Milk: Butter a Diſh, and put it in, and 


bake it, It muſt a as long. as a Veniſon 92 . 
and it will be _ 


8.4 font red nn Liquer 1 Pudungs. 421 857 
* an Ounce of Cochineal very fine, put it into 
a Pint of Water in a Skillet, and a Quarter of an 
Ounce of Roach Allum ; boil it till the Goodneſs is 
dut; ſtrain it into a Phial, with two Ae of fine 
- Sugar it will keep fix er. 70 

A good boiled Pudding. 

Take a: Pound and a Quarter of x Beger ao 
it is ſkinned; ſhred very fine; then ſtone three 
Quarters of a Pound of Raiſins, and mix with it a 
little Salt, a little Sack, four Eggs, four Spoonfuls 
of Cream, and about Half a Pound iof fine Flour; 
mix theſe well together pretty ſtiff, tie it in a Cloth, 
and let it boil four Hours ; 5 melt Butter thick for 
Sauce. 18555 

Note. A Secu! of Roda. weer Wil o inſtead 
of the Sack, and Milk inſtead of Cream. 

To male a Cotu- heel Pudding. 

Take a large Cow-heel, and cut off all the Mak, 
but the black Toes ; put them away, but mince the 
reſt very ſmall, and ſhred it over again, with three 
Quarters of a Pound of Beef-ſuet ; put to it a Pen- 
ny-Loaf grated, Cloves, Mace, and Nutmeg, Su- 
gar, and a little Salt, ſome Sack, or Mountain-wine, 

and Roſe-water; mix theſe well together with ſix 
raw Eggs well beaten; butter a Cloth and put it in, 
and boil it two Hows ; ; for Sauce melt e Sack, 
an Sugar. 1 87 
0 Pete 4 Curd Pudding |: be 1 
Take the Curd of a Gallon of Milk; ad whey 
it well, and rub it through a Sieve; then take fix 


Eggs, a little thick Cream, three Spoonfuls of 


Orange- flower Water, or Roſe- water, one Nutme 


- grated, grated Bread and Flour, of each three Spbon- 


fuls; a Pound of Currants and ſtoned Raiſins; mix 


all theſe together; ; butter a thick Cloth, and tie it 
up 
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and ſearced, then take two Quarts of Milk or Cream, 


| e 
up in it; boil it an Hour; for Sauce melt Bute 
and Orange-flower Water, and Sugar. 
Te make @ Rice Pudding. | 
Take two: large Handfuls of Rice well beaten 


ſet it over the Fire with Rice, put in Ci 5 
and Mace, of each a Periny-worth ; let it boil a 
Quarter of an Hour; it muſt be as thick as H: 
E ſtir in Half a Pound of Butter while it is 
over the Fire; then take it off to cool, and put in 
Sugar, and a little Salt; when it is almoſt cold put 
in ten or twelve Eggs, butter the Din an Hour 
will bake it; ſearce Sugar over it. | 
To make buttered Crumbs. _ 
” Pit « Pichs of Dotter into a Sauce- pan, and let 


it run to Oil: then ſcum it clean, and pour it off 


from the Settlement; to this clear Oil put grated 
Crumbs of Yoni and Keep them Fete til 59 


are criſp. 
Wong” mobs a Hag Pudding. 
Break an Egg into fine Flour, and With your Hand 


: a \ as much as you can into as iff a Paſte 


e, then mince it as ſmall as if it were to be 


as poſſib 
Fitted; then ſet a Quart of Milk a-boiling, and put 


in your Paſte, cut as before mentioned; put in a 
little Salt, ſome beaten Cinnamon and Sugar, a 
Piece of Butter as big as a Walnut, and keep it 
ſtirring all one Way, till it is as thick as you would 
have it; and then ic in ſuch another Piece of But- 


ter; and when it is in the Diſh ſtick i all over wt | 
mie 588 of Butter. 


To make a Hefen Paſty. 7 
Bone your Veniſon, take out the Griſtles, Skin, 


and F (Hap to a Side of Doe Veniſon three Dans 
of Salt, and three Quarters of an Ounce of Pepper, 
| _ 02-20 ſeven Pounds. of lean Veniſon, without the 


Bones, 
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Bones, put in is tune and a Half of valty # and. 

Half an Qunee of Pepper. I 
Tuo make very fine Hogs Pues, 1 ED 

Shred four Pounds of Bee - ſuet very fine, mix k 


Ph with two Pounds of fine Sugar powder'd, two grat- 


ed Nutmegs, ſome Mace beat, and a little Salt, and 


three Pounds of Currants 9 and picked: beat 
24 Volks, and 12 Whites of E 1 75 with a little 


Sack: mix all well together, and our Guts, be- 
ing clean, and ſteept in eee or Roſe - 
water; cut your Guts a Quarter and Half long, fill 


them Half full; tye each End, and again thus 00003 
boil them as others, and cut them 1 in Balls when ann 


to the eee. . _ 
To make Hogs Pudding: with Currie 


REY} * - 
FEM 


Take three Pounds of grated Bread to four Pounds 


of Beef-ſuet finely ſhred, two Pounds of Currants ; 
Cloves, Mace, and Cinnamon, of each Halt an 
Ounce beaten fine, a Quart of Cream, a little Roſes 
water, twenty Eg r Half the Whites; 

mix all theſe well together, and fill the Guts Half 
full; boil them a little, and prick them as they 


boil, to keep them from breaking the Gus: z 1 


them up on clean Cloths.” 

Another Sart of Hogs Pulling 
To Half a Pound of grated Bread Tour Half 3 2 
Pound of Hogs Liver bailed, cold and grated ;. a 
Pound and Half of Suet 6nely ſhred, a Handful of 
Salt, a Handful of ſweet Herbs chopt ſmall, ſome 
Spice; mix all theſe together, with ſix Eggs well 


beaten, and a little thick Cream; fill your Guts and 
boil them; when cold, cut them in round Slices an 
thanx in Butter, and garniſh _ 


Inch chick; fry 
Diſh of Fowls, I or * e 
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7 1% e 
ain Black Hogs P . 75 Lt 8 5 pi 
Boll al the Hog's Harſlet in about We} or 10 
Gallons of Water till it is very tender, then take 
but all the Meat, and in that Liquor ſteep near a 
Peck of Grotts; put in the Grotts as it boils, and 


let them boil a Quarter of an Hour; then take the 


\ Pot off the Fire, and cover it up very cloſe, and let 


it ſtand five or fix Hours; chop two or three Hand- 


fuls of Thyme, a little 5 ſome Parſley, and 
1 Pennyroyal, ſome Cloves' and Mace beaten, a Hand- 
ful of Salt; then mix all theſe with Half the Grotts 
and two Quarts of Blood ; put in moſt part of the 
Leaf of the Hog ; cut it in ſquare Bits like Dice, 
and ſome long 1 fill your Guts, and put in the 
Fat as you ike it; fill "4 Guts three Quarters full, 
ut your Puddings into a Kettle of boiling Water, i 
let them boil an Hour, and prick them with a Pin, 
to keep them from breaking; lay them on clean 
Straw when you take them up. Note. Mix the 
Grotts with the Blood as it runs from the Hog, ſtir 
wing it very quickly. 
he other Half of the Grotts you may make into 
White Puddings for the Family; chop all the Meat 
very ſmall, and ſnred two Handfuls of Sage very fine, 
an Ounce of Cloves and Mace finely beaten, and 
ſome Salt; work all together very well with a little 
Flour, and put it into the Guts; boil them about 
an Hour, and keep them and the black near the Fire 
e uſed. 
| Te ally a brown B ould Puddi EST 
-Thke Half a Pound of brown Bread, and double 
the Weight of it in Beef-ſuet, a Quarter of a Pint of 
Cream, the Blood of a Fowl, a whole Nutmeg, ſome 
Cinnamon, a Spoonful of Sugar, fix Volks of Eggs, 
125 Whites 3 mix it all well together, and boil it 


and Sugar, and Butter melted. 1 
Note. The Sack may be left out, and he Whit, | 
1 As well: as Yolks, put in. N 
? make a Nye Bread Pudding. 
F BS Take Half a Pound of ſour Rye . rate 

Har a Pound of Beef: ſuet finely mhred, Half a Poui 
of Currants cleaned waſhed, Half a Pound of Sugar, | 
a whole Nutmeg grated ; mix all well together, with 
five or fix Eggs: Butter a Diſh, boil it an Hour — : 

A antes, and ſerve it up with melted Butter. 

To make a fine Bread Pudding. ' 
Take three Pints of Milk and boil it; 3 A it is Ps 

boiled, ſweeten it with Half a Pound of Sugar, a _* 
| ſmall Nutmeg grated, and put in half a Pound f 
Butter; when it is melted, pour it in a Pan, over 

11 Ounces of grated Bread, cover it; the next Day 

put to it ten Eggs well beaten, fiir all tog ler, "ani 

- when the Oven is hot, put it in your Diſh ; 
Quarters. of an Hour will bake it ; boil 2 
Lemon- peel in the Milk, take it out be ore you pu 
your other Things in. 9 +! 

To make a very fine plain Pudding . 1 

Take a Quart 0, Milk, and put fix Laurel-leaves I 
into it ; when it ha ed a little, take out your * 
Leaves, and with fide Flour make that Milk into | 
_ Haſty Pudding, pretty chick; then ſtir in Half a 
Pound of Butter more, then a Quarter of a Pound | 
of Sugar, a fmall Nutmeg , twelve Yolks * 
and fix Whites of Eg g 25 all eaten; mix and ſtir 1 
all well together, roo a Diſh, und put in your A 
Stuff; a lite more than Half an Hour will bake it. 
The Whites of Eggs are better in than out” ” "2558 

To mate common Sauſages. | © 

To about three Pounds of Pork, twice as 3 4 

Pepper may be uſed as will lie on the Point of a 
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1 
us 


' ceeding ſmall) and when the Guts are well cleaned, 


fill them. The Meat is often rolled up and fryed, 
without putting into the Guts.— Good Sauſages a8 
wl the ſame Way with Beef, Mutton, or Veal, . 


To make Bolagnia Sax/apes, 25 


| Of Bacon (Fat and 845 Pork, Beef, Ve, of 
each one Pound, one Pound of Beef-ſuet, let them 
be chopped very "fine, a Handful of Sage-leaves, and 


a few ſweet Herbs, ſeaſon to your liking with Pepper 


aut Sar then take a large Gut, and fl it, pricking - 
it to prevent * 3 aſter Ts * 1718 on 


een * to 12785 


F lour, put to it cight purge wh the Whites to * 
85 and e en ſtiff aſte with cold "uo 


'ALET, 
| Note. It requires 41 Pounds of Butter but 


5 de Bggs may be left out. 


4 proper Paſte for Tar. 
Take three —.— of a Pound of Butter Rand 


i well with one Pound of Flour. Or thus Take equal 
Quantities of Flour, Butter and Sugar mixed well; 
eee ee * think 


1 ales wad EM; 


| 5 "in 765 78 50 "qa _— ; MF * 
Ste, or ſeaſon it to = Palate, the Pork iſ 

be cut ſmall (Fat and Lean together) and cleared © | 
from the Bone, Skin, &c. add 6, Ser Sage (cut ex- 


Nats. . Har a "Pond bf Butteris duff 
the Sugar i is IT unneceſſary. 0 
To make Puff Paſte. 28118 


Take Half A Pound of Butter to a Quarters of . 5 


of Flour; add a little Salt, then make it into Paſte 
with a little cold Water; roll it out, and ſtick ſmall, 
Pieces of Butter over it, ſtrewing a little Flour, roll 
it over nine or ten different Times, till a Pound or 
upwards of Butter be rolled in. Tbis is a. good | 
Cruſt for all Sorts of Pyes. 

Note. There ſhould be as 3 Butter: as f lor, } 
and rolling four Times will do. 


good common Cruſt for large Poje, wy 
Take Half a Peck of Flour, the Volks of two 


ſmall Eggs; boil ſome Water, and put in Half a 


Pound of dried Suet, to which add near a Pound of 
Butter. Take of the Suet and Butter, and uſe as 
much of the Liquor as will make it into a light 


5 uſual. 


72 fending Cruft for large Pyes of any Sort, WR be 
Take Half a Peck of. Flour, Butter three Pounds; 


boil the Butter in'two Quarts of Water; ſcum-it offs; 


and add it to the Flour, but take Care to take as 


little-of the Liquor as poſkble 3 work it into Paſte 3+ 5 


pull it in Pieces till cold, and it is ready for the Uſe 
you deſign it. 


Note. A Pound and a Quarter of Butter, to Half = WB 


a Peck of Flour, makes a good Cruſt: 
To make @ good Cruſt with cold Mater. 


To every Pwd of Plane unh n Htg 8 - 
Butter, and the Volk of a ſmall Egg to every TR 


of Flour 3 in the making it up uſe cold Water, 
Note. The Egg | is Ne e 


To 


82 


Cruſt; it muſt x way worked well, and rolled dus * +5. 
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_ 25 ble e Big hg. 5 1. 
: * T o every Pound of Flour,” Half a Pound of Beef. * Þ it 
- dripping, manage your Dripping thus: It muſt be FJ. u 
boiled in clear Water; take off the Fat, and firain © = 
itz let it ſtand till cold; ſcrape it, and boil it three | © 
1 or four Times over, then work it 8 ine as you 0 
ov can, and make it into Paſte with cold Watte. l it 
To make a proper Cruft for Cuflards. + =. | 
A Pound of Flour requires three Quarters of But- 
Ll ter, the Volks of four Eggs, a few Spoonfuls of 
i - Cream, mix well together, and let them ſtand tenor 
. Weg Minutes, then work it, and roll it out very 
thin. 
B Note. This is very extrava nt, for three Pounds 
" of Flour requires only Half a Pound of Butter. 
Dio make a Paſte fed for Crackling Gruſts. 
Paake about Half a Pound of Almonds blanched, 
= + throw them into Water, takea Cloth and dri them, | 
beat them very fine in a Mortar, add 5 
flower-water, or Roſe-water, to them, with the 
White of an Egg; when well pounded, run them 
& . through a coarſe Hair-fieve, to free them from 
F> the Lumps, &c. then ſpread it on a Diſh till very 
pliable; let it ſtand a ſmall Time, then roll out for 
the under Cruſt, dry it in an Oven on your Pye- 
pan, while your other Articles are making for \ 
ing, ſuch as Cyphers, Knots, &c. 
To Ice Tarts. *.. | | 
Take a little Volk of Egg and melted e best 
itt very well together, and with a Feather waſh over 
tr your” Tarts, and ſift Sugar on them 1 uſt as your put 
1 ads in the Oven. © 
Fr * To le Tarts the Way 100 hb the Pom ais of 
1 London. 
Beat up the White of an Eee i to a fine Froth, 
waſh over your Tart with a F eather, ſprinkle 12 it 
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Toll Sugar bah e. en peine ates. as 
it till the Sugar is melted; Juſt bann Is put thee 0 


into the Oven. So LOH e APES 


T0 male light Wiggs 
„Take a Pound and Half of ne LY 4 Half 4 Pint 
of Milk made warm, mix theſe together, and; cover 
up, and let it lie by the Fire Half an Hour; then 


take Half a Pound of. Sugar, and Half a Pound of 


Butter, then work theſe. into a Paſte, and make it 


into Wiggs, with as little Flour as poſſible; let the _ 


Oven agar pretty. quick, and they will riſe very Auth 


Mot. Two Pounds of Flour will be better. 
T.᷑ꝰo make very good Migg . 
Take 2 Quarter of a Peck of the fineſt Flour, 
rub into it three Quarters. of a Pound of freſh But- 
ter till it is like grated: Bread, ſomething more than 
Half a Pound of Sugar, Half a Nutmeg, Half a 


Race of Ginger grated, three Eggs, Yolks and 


Whites, beaten very well, and put to them Half a 


Pint of Ale Veaſt; make a Hole in your Flour, and 


pour in your Eggs, and as much Milk juſt warm as 
will make it into à light Paſte ; let it ſtand before the 


Fire to riſe Half an Hour, then make it into a 


Dozen and. Half of Wiggs ; wah them over with 

Eggs juſt as they go into the O. 

and Half an Heur will bake them. 
Tamale a Plumb Cate. 


1 


eng a TO" Ro" 


"Taka FI Pounds of Currants, fron of Fla, : 
an Ounce of Cloves and: Mace, a little Cinnamon, 


Half an Ounce of Nutmegs, Half a Pound of pound 
ed and blanched Almonds, Half a Pound of Sugar, 
three Quarters of a Pound of fliced: Citron, Lemon 


and Orange Peel, Half a Pint of Sack; a little Ho- 


ney Water, and a Quart of Ale-yeaſt, poured into 
the Middle thereof; then ſtrew a little Flour thereon; 


and is it lie to riſe ; 2720 work it up well together, 
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And lay it before the Fire to riſe; then work i it u 


c 


[ . , 

þ 8 # bh. 

© WT, . 

> 5 

rx, 

no $ 
F BY, 
\ 9 
4 

5 2 3 


till it is very (ſmooth; chen put it in an 9 Þ 


9256 Paper floured at the Bottom. 8 


To-make a good Seed | Cite. 


8 iTa te ſeven Pounds of fine Flour well FRY and 
mix with it a Pound of Sugar beaten and ſiſted, and 
three Nutmegs r 
Butter into'the Flour; then beat the Yolks of - eight 


ed; and rub three Pounds of 
Eggs, the Whites of but four, and mix with them a 


little Roſe-water, and a ; Quart of Cream Blood- 


warm, and 'a Quart of 4 Ale-yeaſt, and a little Salt; 


ſtrain all into your Fl | 4 put a Pint of Sack in 
with it, and make up your Cake; and put it into a 


buttered Cloth, and lay it Half an Hour before the 
Fire to riſe; the mean while fit your Paper, and 
butter your Hoop; z then take a Pound and three 


Quarters of Biſcuit-comfits, and a Pound and a Half 
of ' Citron cut in ſmall Pieces, and mix theſe in your _ 
Cake, and put into your Hoop, run a Knife croſs | 

down to the Bottom; a quick Oven and near three : 


on will bake it. 


© Nate. The Salt os uſeleſs, and Half the Citron ; 
may be left out. 


„ Totals 1 een 
T ake ſix Pounds of fine Flour, ob: into it 2 


F Fhimble-full of Carraway Seeds finely beaten, and 
two Nutmegs grated, and Mace beaten; then heat a 


Quart of Cream hot enough to melt a Pound of But- 


ter in it, and when it is no more than Blood-warm, 
mix your Cream and Butter with a Pint of good 


Ale-yeaft, and then wet your 'Flour with it; make 
it pretty thin; juſt before it goes into the Oven, put 
in a Pound of rough Carraways, and ſome Citron 
ſliced thin; three Quarters of an Hour in a quick 


Oven will bake it. r wu * as FRO as Cream. 
—_—_— | Te 


FFF 
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yy Te Biſcuits. Tt 


Take a —_ of Loaf-ſugar beaten and ſifted, 
and Half a Pound of Almonds blanched atii 


a Mortar, with the Whites of five or ſix Eggs; put 

your Sugar in a Baſon, with the Volks of five Eggs, 
when they are both mingled, ſtrew in yohrl. Al- 
' monds ; then put in a Quarter of a Pound of Flour, 
and fili your Pans faſt; butter them, and put them 
into the Oven; ftrew Sugar over them, bake them 
quick, and then turn them on a eter wy” * 

. again into the Oven to harden. - © ; 


mm To make French Bread. | 
Þ -Taks: Half. a Peck of fine Flour, eg to it fix 
= - Volks of Eggs, and four Whites, a little Salt, a 
Pint of ar Ale-yeaſt, and as much new Milk, 
1 made a little warm; as will make it a thin light 
| Paſte; ſtir it about with your Hand, but by no 
Means knead it; then have ready ſix wooden Quart 
Diſhes, and fill them with the Dough ; let them ſtand 
| = Quarter of an Hour to heave, and then turn them 
| out into. the Oven ; and when they are baked, r 
them; the Oven muſt be quick. 
Note. They will do without wooden Diſhes if 
the Paſte is made a little ſtiffer. - 
To make Shrewſberry Cates... Foe; + 
Take to one Pound of Sugar three 8 of he 
1 fineſt Flour, a Nutmeg grated, ſome beaten Cinna- 
_ mon; the Sugar and 2 1 muſt be ſifted into the 
Flour, and wet it with three Eggs, and as much 
melted Butter as will make it of a good Thickneſs 
to roll into a Paſte; mould it well and roll it, and 
cut it into what Shape you pleaſe; perfume them, 
and prick them before they go into the Owen 
Note. There ſhould be a Pound and a Half of 
Sugar, two Pounds of Butter, and nine Eggs. 
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To 155 1 eas 5 


A KE three Pounds of Sugar, it cies r 

of Water, let them boil together, and ſcum 

it well, then put in ſix Pounds of Apricocks pared 

and ſtoned, and let them böil till they are tender : 

then take them up, and when the Liquor is cold 
bottle it up; you may, if you Beate; aſter you have 
taken out the Apricocks, let the Liquor have ons 

Boil, with a Spri 12 of flowered Clary in it: The 


Apricocks make alade, and are pe 805 _ af 
| dg pag ae, 
27˙ mats Dust . 


4 Gate your Damſins dry, and — them, and 
bruiſe them with your Hand; put "them. into an 
earthen Stein that has 'a Fawcet, put a Wreath of 
Straw before the Fawcet ; to every eighty Pounds of 
Fruit a Gallon of Water; boil the Wat and ſcum 
it, and put it to your Fruit ſcalding hot, and let it 
ſtand twe whole Days; then draw it off, and put it 
into a Veſſel fit for Uſe, and to every Gallon of 
Liquor <P two Pounds and a Half of fine Sugar; 
let the Veſſel be full, and ſtop it cloſe, the longer it 
ſtands the better, it will keep a Year in the Veſſel; 
bottle it out; the ſmall Damſin is the beft: You 
may put a ſmall Lump of Jour wrong 1 in 
ade the Bottle.” 5 
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- Take to every four Pounds of Gooſeberries a 


and and a Quarter of Sugar, and a Quart of fair 


Water; bruiſe the Berries, and keep them twenty- 


four Hours in the Water, ſtirring them often, then 


| pu the Liquor from them, and put your Sugar to the 


iquor, then put it in a Veſſel fit for it, and when it 
has done working, ſtop it up, and let it ſtand a Month; 


five or fix Weeks longer ; then bottle it out, put- 
ting a ſmall Lump of Sugar into every Bottle; cork 


your Bottles well, and at three Months End it will 
be fit to drink. In the ſame Manner is Currant and 
Raſberry-wine made; but Cherry-wine differs, for 
the Cherries are not to be bruiſed, hut ſtoned, and 


put the Sugar and Water together, and give it a 


Boil, and ſcum, and then put in your Fruit, and let 
it ſtew with a gentle Fire à Quarter, of an Hour; 
then let it run through a Sieve without preſſing, and 
when it is cold put it in a Veſſel, and order it as 
your Gooſeberty or Currant-wine. The only Cher- 


ries for Wine are, the Great Bearers, Murry Cher- 


ries, Morelloes, Black Flanders, er the John Tre- 
Take fix Dozen Pounds of Chen Half red and 
Half black, and maſh or ſqueeze them with your 
Hands to Pieces, and put to them three Gallons f 
Brandy, and let them ſtand ſteeping twenty-four 
Hours then put the maſhed Chexries and Liquor, 
a little at a Time, into a Canvaſs Bag, and preſs it 
as long as any Juice will run; ſweeten it to your 
Taſte, and put it into a Veſſel fit for it, and 8 it 
ſtand a Month, and bottle it out; put a Lump of 


3 


. 
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Loaf: ſugar into every Bottle. 
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Pull the Stalks off the Cherries, and. cath! them : 
wichoas breaking the Stones; then preſs them hard 
through a Hair Bag, and to every Gallon of Liquor 
— 'a Pound and a Half of Sixpenny Sugar; the 
eſſel muſt be full, and let it work as long as it 
makes a Noiſe in the Veſſel; then ſtop it up cloſe 
for a Month or ſix Weeks; when it is fine, draw 
it into Bottles, put a Lump of Loaf - ſugar into every 
Bottle, and if any of them fly, open them all for a 
Moment, and cork them well again; 5 it en, 25 0 
to Arihkei in a 2 Quarter of a Tear 
5 To make Raiſm-wine. 
Take two. Gallons of Spring-water, ws let it 
boil Half an Hour; then put into a Stein-pot- two 
Pounds of Raiſins ſtoned; two Pounds of Sugar, the 
Kinds of two Lemons; then pour the boiling Wa- 
ter on the Things in the Stein, and let it ſtand co- 
vered four or five Days; ftrain it out, and bottle it 
up; in fifteen or ſixteen Days it will be fit to drink; 
. very wool and eren 8 0 in Hot Wear 
hs; 
ein is 2 Sinz. | abt Td 
Take two Quarts of Brandy, and. pu it Py a (eb 
Bottle, and put into it the Juice of five Lemons, 
the Peels of two, Half a Nutmeg; ſtop it up, and 
Et it ſtand three Days, and add to it three Pints of 
| AWhite-wine, a Pound and a Half of Sugar; mix 
it, and ſtrain it twice thr, ugh a Flannel; and bottle 
it up3 ; it is a Roe Wine, and a Cordial. : 
To make Sngar-wine." LR 4's 
Boil nin Quarts of Sprin water a W 
of an Hour, and when it is Blood-warm put twenty- 
five Pounds of Malaga Raiſins picked, rubbed and 
ſhred, into it, with Half a Buſhel of red Sage ſhred, 
and a hands, aa of Ale- . ſtir all well 3 i 
and 


and let it gand in in a R. . warm ſix x or Ken 


Days, ſtirring it once a Day; then ſtrain it out, 


and put it into a Runlet; let it work three or four 


Days, put in a Quart of two of Om von when 


it is fine bottle t. 
To make Couflip Win 


To ſix Gallons of Water, put bp ou Pins: 
of Sugar, ſtir it well together, and beat the Whites 


of twenty Eggs very well, and mix it with the Li- 


quor, and make it | boil as faſt as poſſible; ſcum it 


well, and let it continue boiling two Hours, then 


ſtrain it through a Hair Sieve, and ſet it cooling 5 | 


and when it is as Wort ſhould be, put a ſmall Quan- 

tity of Yeaſt to it on a Toaſt, or in a Diſh ; let it 
ſtand all Night working; then bruiſe a Peck: of 
Cowllips, =o put them i into your Veſſel, and your 
Liquor upon them, and ſix Ounces of Syrup of 


Lemons; cut a Turf of Graſs and lay on the Bung; 


let it ſtand a Fortnight, and then bottle it: Put your 
| Tap into your Veſſel before "a = FOO: TIN] Pe 
that 775 _ not ſhake it. e 
To make Raſberry ie,, KOI] 
\"Pakey your Quantity of La and bruiſe 1 
put them in an open Pot twenty-four Hours; then 
ſqueeze out the Juice, and to every Gallon put three 
Pounds of fine Sugar, and two Quarts of Canary; 
put it into a Stein or Veſſel, and when it hath dons. 
working ſtop it clofe; when it is fine bottle it: It 
1 ſtand two Months before you drink it. 
=» To make Morello Cherry-wine. 
Let your Cherries be very ripe, pick off the Stalks, 
a broife your Fruit without breaking the Stones; 
put them in an open Veſſel together, let them ſtand 
twenty-four Hours, then preſs them, and to every. 
Gallon put two Pounds of fine Sugar; then put it 
up into _ Caſk, and when it has done working 
| o 
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flop-it cloſe; lot: it ſtand three or door e 
yr it; it will be fit to drink in two Moncbs. 
To make Elder une. 

"© | Take fiſteen Pounds of Malaga . wb We 
and ſhred them ſmall; then take five Gallons of 
fair Water, boil it an Hour, and let it ſtand till 
it is Blood-warm ; then put it in an earthen Crock 
or Tub with your Raiſins z let them ſteep ten Days, 
ſtirring them once or twice a Day; then paſs: the. 
Liquor through a Hair Sieve, and have in Readineſs: 
ve Pl Pints of tbe Juice of Elder-berries drawn off 
as you do. for Jelly of Currants ; then mix it cold 
with the Liquor, and ſtir it well together, and put 
it in a Veſſel, and let it ftand.i in a warm e and 


when it has done! SO es uke it 
— 


Take 05 Pearl- e four — Ns. it in 4 
large Pipkin, and cover it with Water; when the 
Barley is thick and tender, put in more Water, and 
boil it up again, and ſo do till it is of a good Thick- 
neſs to drink; then put in a Blade or two of Mace, 
or à Stick of. Cinnamon; let it have a Walm or 
two, and ſtrain it out, and. ſqueeze in the Juice of 
two or three Lemons, and a Bit of the Peel, and 
| Gveeten it to your Taſte with fine Sugar; let it ſtand 
till it is cold, and then run it through a . nd 
bottle it up; it will keep three or — Days. Ag 
| To male Barley<wint; 
Take Half a Pound of French Barley, and boil it 
in three Waters, and ſave three Pints of the laſt 
Was and mix it with a Quart of White-wine, 
Half a Pint of Borage-water, às much ( lary-water, 
and a little Roſe- water, and the Juice of 346 or {ix 
Lemons, three < wy of a Pound of fine Sugar, 
Win 8 88 Rind of nn brew all theſe quick 
i | e 
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together, run it this: 2 Sa and via it up 3 
it is pleaſant in hot Wetken and eg d. in | 


. 75 Aa Plumb n Fo 75 8 
Take twenty Pounds of Malaga Rabe, 1 
ne ſhred them, and put them into a Tubz 
then take four Gals of fair Water, and boil it an 
Hour, and let it ſtand *till it is Blood - warm; then 
put it to your Raiſins; 3 ys; 
ſtirring it once or twice a Day; ſtrain o e 1— 
quor, and mix with it two Quarts of 'Da Juice, 
put it in a Veſſel, and when it has done — 
_ it cloſe ; infour'orfive Months bottle it. 
To make fine Mailt Punch. 
Take two Quarts of Water, one Quart 4 Mik, 
Half a Pint of Lemon Juice, and one Quart of Bran- 
dy, Sugar to your Taſte; put the Milk and Water 
together a little warm, then the Sugar, then Lemon- 
Juice, fir it well together, then the Brandy; Rir it 
again, and run it through a Flannel Bag till it is very 
N53 1 then bottle it; It r eee 
T make jmall White Maad. 
- Take three Gallons of Spring Water, and make 
it hot, and diffolve in itthree Quarts of Hon Cn 
a Pound of Loaf-ſugar, and let it boil about F 
Hour, and foum it as long as any ariſes ; tdi quis | 
it out into a Tub, and ſqueeze in the Juice of four 
Lemons, put in the Rinds but of two, twenty Uoves, 
two Races of Ginger, .a Top of fweet Briar, and a 
Top of Rana let ĩt ftand i ina Tub till it is Blood- 


warm; then make a brown Toaſt, and ſpread it over 
with two or three Spoonfuls of Ale-yeaſt, put it into 


a Veſſel fit for it; ä or _ 
bt he 8 5 | of: e 
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To thirteen Gallons of 8 Ide! ie 
Pounds of 5 8 boil and ſcum it well, then take 
Roſemary, Thyme, Bay-leaves, ſweet Briar, one 
Handful altogether ; 'boil it an Hour, then put it into 
a Tub with two or three good Handfuls of down- 


ground Malt: ftir it till it becomes Blood-warm, 


then ſtrain it thro' a Cloth, and put it in a Tub 


again; then cut a Toaft round a Quartern Loaf, and 


ſpread it over with good Ale-yeaſt, and put into 


your Tub, and when the Liquor is quite over with 


the Veaſt, put it up in your Veſſel; then take 
Cloves, Mace, Nutmegs, an Ounce and a Half, 
Ginger, an Ounce ſliced; bruiſe the Spice, and tye 
all up in a Rag, and bang it in the 1 5 1: he it 


. up cloſe for Uſe, | 1 . 


| 'To make Sap e ine. > 

Take 30 Pounds of Malaga Raiſins picked — 
150 ſhred ſmall, and one Buſhel of green Sage ſhred 
ſmall ; then boil five Gallons. of Water, let the Wa- 
ter ſtand till it is luke-warm, then put it in a Tub 

to your Sage and Raiſins; let it ſtand five or ſix 
Days, ſtirring it twice or thrice a Day; then ſtrain 
and preſs the Liquor from the Ingredients, put it in 
a Caſk, and let it ſtand fix Months, then draw it 
clean oF into another. Veſſel; bottle it in two Days; 
in a Month or ſix Weeks it will be fit to e 
A beſt when it is a Vear Old. 45 
To make Saragoſa Wine, or Engliſh Sack. | 
T0 every Quart of Water put in a Sprig of Rue, 
and to every Gallon a Handful of Fennel Roots; boil 
theſe Half an Hour, then ftrain it out, and to every 
Gallon of this Liquor put three Pounds of Honey, 
boil it two Hours, and ſcum it well; and when it is 
cold, pour It on. and turn it into the Veſſel, or 154 | 


3 


Caſk as is fit for itz ep it a Year i in the Veſſel 
. =" then bottle, it; it is a very good | Sack, Wi 
To make Cyder. 
Pull your Fruit before it is too ripe, and let it lie 
| bat one or two Days, to have a good Sweat ;. your 
Apples muſt be Pippins, Pearmains, or Harvey ; 3 (if 
you mix Winter and Summer Fruit together, it is 
never good) grind your Apples, and preſs them, and 
when your Fruit is all preſſed, put it immediately 
into a Hogſhead, where it may have Room to work, 
but no Vent, a little Hole between the Hoops, and 
cloſe bunged; put three or four Pounds of Raiſins 
into the Hogſhead, and two Pounds ef Sugar, it will 
make it work better; often racking it off is the Way 
to fine it, and always rack it into ſmall Veſſels, keep- 
ing them cloſe bunged, and only a ſmall Vent-hole; 
if it ſhould work after racking, put into your Vef- 
ſel ſome 8 tor it to _ on; and bee! it in 
March. 
E 7 recover Wine Te: is 1 7 W 
"Rk off your Wine into another Veſſel, hh to 
ten Gallons put the following Powdet ; take. 0 yſter- 


Shells, ſcrape and waſh off the brows: dirty Outhde | 


of the Shell; then dry them in an Oven ll they will 


powder; put a Pound of this Powder to every nine or 
ten Gallons of your Wine; ſtir it well together, and 
ſtop it up, and let it ſtand to ſettle two or three Days, 


.or *till it is fine; z as it is fine bottle it 15 and. c 
it Fecht | "at 
WENT jo. To fine Wine he Liſbon Way. 1 F 


To every twenty Gallons of Wine DFT, the 


Whites of ten Eggs, and a ſmall Handful of Salt; 


beat it together to a Froth, and mix it well with a 
Quart or more of the Wine, then pour * into the 
Vella, 1 in ; a x ow en it wal be ee ii 1 
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Take Hilfs Pound of Harbor, and diele i 
in Cyder: If it be for er or Rheniſh Wine, or 
— ee bovrus th is IK 8 a "oy 
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Take to three Gallons of Water nine Na of 


Lifter Sugar; boil the Water and Sugar Half an 
Hour, — it clean, then have one Gallon of Cur- 
rants picked, but none bruiſed; pour the Liquor 


boiling hot over them, and When cold, work it with 


Half a Pint of Yeaſt two Days; then pour it thro' a 


Flannel or Sieve; then put it into a Barrel fit for 


it, wich Half an Ounce of Ifin glaſs well bruifed; 


when it has done working, ſtop it cloſe for a Month, 
then bottle it, and in every Bottle put a very ſmall 
Lump of double-refined Sugar; this is an h, pe 
Br og and has a beautiful Colour. . 
A cheap Way to make a ſmall R MN 
Take one Pound of good Currants, and put 55 c 
into a deep ſtrait· mouthed earthen Pot, and pour up- 
on them about three Quarts of hot Water, Ro 
firſt diſſolved in them three Spoonfuls of the p 
and neweſt Ale-yeaſt ; ſtop it cloſe till it begins to 


F work, then give it Vent, as is neceſſary, and keep 


it warm for about three Days: It will work and fer- 


ment: Taſte it after two Days, to ſee if it be grown 
10 your liking : Then let it run thro® a Strainer, to 


leave behind all the Currants and Yeaſt, and. bottle. 
it up; it will be very quick and plealant, is admira- 
'ble good to cool the Liver and cleanſe the Blood : 


At will be ready to drink in four or five RENT: 


"This + is recommended by an eminent Phyſician.  * 
ln the making the frong” Currant-witls, 
Tiperienos has convinced me, that the Trouble of 


\picking the Currants from the Stalks my be wy 
len 


I can alrite che Beider I Sever made better Wine 
from the Curraiits than'T have done for the laſt five 
Years, none of whith' Cuttarits were xo from 
15 e 1 0 take the bruiſed 
ruit. 8 1 — ” 
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Objerrations concerning \Preving, Se. 


8 E E your eee hd: let ie fland's Werk 
wed being ground before you uſe it. The 


Quantity of Maſe ſhould be ned to the 
Brink you deſign to make. Fe Exam ple, thirteen 
Buſhels of Malt will make a Hop of October, 


or ſtrong Beer; Hops eight Poundꝭ; it will 
wards make near a | Hogſhead df ſeal Beer; adding 
one Pound and a Half of freſm Hops to it. 
Eight Buſhels of Malt will make a Hogſhead of 
exvellent Ale, and the like Quantity of fmalt Beer; 
in making the Ale five Pounds of Hops; eight | 
Buſhels of Malt will likewiſe make three Hogſheads 
of fine Fable Beer, that will keep the Vear Oe „ 
provided you ufe eight Pounds of Hope with it; && | 
you may make 24 Gallons: of good Ale, and two 
ads of fmall — of the faid Malt and Hops. 
It may in general be obſerved, where Ale is de- 
ſigned fot keeping, that a Pound of Hops ſould be 
allowed in every Buſhel of Malt; if deſi apts 
preſent ſpending; little more than Half the Quantit 
; will ſerve; t _ the Palate ths Pettons it 4 
brewed for ſho be conſulted. TREE LED 
Take particular Care to have ur ide, Ge Ca 
well as follows, vis. N * have a Copper f 


boiling Water ready, pour it into your Maſh-tub, 
and let it be cool enough to ſee your Face in; then 
pour Malt, and let it be welb maſhed; have a Copper 
121/28 of Water boiling in the mean Lime, and when your 
tt Malt is well maſhed, fill your deres r 3 fir | 
$818! | it well again, and cover it over with the Sacks. Let 
31:14 it ſtand three Hours, then ſet a broad ſhallow Tub 
$3.118] under the Cock, let it run very ſoftly ; and if it is 
Wii! thick, throw it up again *till it runs fine, then throw 
lt = Handful of Hops in under the Tub, and let. the 
$3119] Maſh run into it, and fill your Tubs till all is run 
$3130} off. Have Water boiling in the Copper, and lay as 
much,” more as you have Occaſion, allowing one 
Tbird for boiling and waſte. Let that ſtand an 
14 Hour, boiling more Water to fill the Maſh- tub for 
Ii ſmall Beer 3 let the Fire down a little, and put into 
the Tubs enough to fill your Maſh. Let the ſecond 
Wilt: Maſh. be run off, and fill your Copper with the firſt, 
Mort; put in Part of your Hops, and make it boil | 
4395 quick, About an Hour is long enough; and when 
b it is half boiled, throw in a Handful of Salt. 
| Have a clean; white Stick, and dip it inte the 
Copper, and if the Wort feels clammy it is boiled 
Wh | enough; then ſlacken your Fire, and take off your 
7328 Wort. Have ready a large Tub, put two Sticks 
i acroſs, ſet your ſtraining Baſket over the Tub on the 
1 Sticks, and ſtrain your Wort thro” it, put your Wort 
WH onto boil with the zeſt of the Hops, let your Maſh 
be ſtill covered again with Water, and thin your 
Wl! | Wort that is cooled, in as many Things as you can, 
1 for the;thinner it lies, and the quicker it cools, the 
better. When quite cold, put it into the Tunning- 
tub. Mind to throw a Handful of Salt into every Boll. 
WMWhen the Maſh has ſtood an Hour draw it off, then 


= fill your Maſh with cold Water, take off the Wort in 
Wi: the Copper, and order it as before, When cold, add 


Wh; | "+ 5 bl (9 83333 
to it the firſt in the Tub: So ſoon as you empty one 
Copper, Hill the other; ſo boil your ſmall Beer well. 
Let the laſt Maſh run off, and when both are boiled 
with freſh Hops, order them as the two firſt Boilings; 
when cool, empty the Maſh: tub, and put the ſmall 
Beer to work there; when cool enough work it; ſet 
a wooden Bowl of Yeaſt in the Beer, and it will work 
over with a little of the Beer in the Bowl. Stir your 
Tun up every twelye Hours, let it ftand two Days, 


then tun it, taking off the Veaſt. Fill your Veſſels 
full, and ſave ſome to fill your: Barrels, let it ſtand 
*till it has done working, then bay on your Bung 
lightly for a Fortnight, after that ſtop it as cloſe as 
you can. Mind you have a Vent- peg at the Top df 
the Veſſel; in warm Weather open it, and if your 
Drink hiſſes, as it often will, looſen it till it has 
done, then ſtop it cloſe again. If you can boilyour 
Ale in one Boiling it is beſt, if your Copper will 
allow it; if not, boil it as Conveniency ſerves. The 
Strength of your Beer muſt be according to the Malt 
you allow, more or leſs; there is no certain Rule. 
When you come to draw your Beer, and find it is 
not fine, draw off a Gallon, and ſet it on the Fire, 
with two Ounces of Iſinglaſs cut ſmall, and beat: 
Diſſolve it in the Beer over the Fire: When it is 
melted, let it ſtand till it is cold, and pour it in at 
the Bung, which muſt lie looſe on till it has done 
fomenting, and then ſtop it cloſe for a Month: + © 
Take great Care your. Caſks are not muſty, or 
have any ill Taſte, if they have, it is very difficult 
to ſweeten them. You are to waſh your Caſks with 
cold Water before you ſcald them, and they ſhould 
lie a Day or two ſoaking, then clean them well, 
and ſcald them. 1 3 n 
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* This nt Ih Bran F lour, 1 "0 the Qy Quan- 
tity S Salt, throw. this into 1 Pa Gallons of 
Beer, but do it till it has done fomenting n 7 


{þ a” thou + Mom, e 


Wen Been is ſour. -aceed thus : Þ 
| - Tax Ken of Beer ee in a Wit . 
meal, leave the Hang, 0al for Nr or four Days, 
after which ſtop it let ĩt ſtand a Month, and 
it will be fit for Uſe. Or: thus Throw in a Lump 
ef Chalk of bon Half a Pound; and when it has 
one working, ff it cloſe for five or ſix Weeks 


before "Ys Lin 5 
Wh. 


nelaſhire they. proceed thus : | 
or foul Beer, they:throw. in (a the 
aof | | Lime (according to F. 
f- the . e bout a Pound to a Kilder- 
wing the two. or three Days; 
yeh OS OP oa will be fit for Uſe. in about 
a Month. A Kilderkin contains 18. Gallons. X 
To cure a 14 four Ale or Baer. 
Take a Pound and a of Oyſter-ſhell Powder, 
Half an Ounce of Cream of Tartar, the like Quan- 
155 of Bay- ſalt, and one Ounce and à Half of 
glaſs.— I ſeur; take four or five. Pounds of 
Mutton. cut into Pieces, four Ounces: of Egg-ſhells 
dried, and Half an Ounce of Salt of Tartar; put 
theſe. into the Caſks, and your Liquor will ſoon be 
reſtored to its Perfection. Note, The above Quan- 
1 gredients ate for Half a of ei- 
Aue Beer; if the Liquor, be more in Quan- 
ity, the, roy muſt be W in ne 


ereto. 


. 1 oy | 
4 excelint a ith b 10 „ 4 = Stek of - 


| | Wikn you ann ee Yu} take a Quantity, ſtir 
ET wood work it well with a Whiſk, till it ſeems liquid 
and thin. Then get a large wooden Diſh or Tub 
clean and dry, and with a ſoft Bruſh. lay a thin 
Layer of the 2 Veaß thereon, turning the Mouth 
5 to prevent its getting Duſt, but ſo that 
the Air may come to dry it; when that Coat or 
Cruſt is ſufficiently dried, lay another, which ſerve 
in the ſame Manner, and continue putting on others 
as they dry, till two or three Inches thiek, which 
will be uſeful on e But be fare the 
Yeaſt in the Veſſel before any more be 
laid on. When wanted 1 Uſe, eut a Pieee out, 
and lay it in warm Water, ftir it together, and it 


Win be fit for Uſe :- If for brewing, take a Handful | 


of Bireh tied together, dip it into the Yeaſt, and 


bang it to dry, taking Care of Dult getting at it: 


When Beer is fit to Tot to work, throw in one of 
theſe, and it will work as well as if you had freſh 
Yeaſt: You muſt whip it about in the Wort, and 
then let it lie; when the Beer works well, take out 
| the Broom, dry it again, and it will do for the next 
Brewin 5 
Monſ. ann n of firing Metols 
"Fa Ruft, as delivered to the 2 of Sciences, 
in France. July 18, 1749. : 
It is to be obſerved, that whatever BraG, Steel, or 
Iron, is intended to be kept bright, fuch Metals 
ſhould be firſt ſcoured or poliſhed very well ; after 
which it is to be made very hot, by ſtanding near 
a good Fire, not put into it, after which the Uten- 


hls thus prepared are to be put hot i into, or rubbed 
over n a TINT made as follows : . "hf 
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* 5 a parcel of Nightſhade, Berries and all, to 
Aſhes; add about Half a Pint of theſe Aſhes to a 


Gallon, of Water, and let it boil for two Hours; 


when| this Liquid is cold, it is fit for Uſe; and 


Whatever bright Steel, Iron; Sc. is made hot, and 


rubbed over, or put into this Liquid, ſuch Metal 
certains its Brightneſs many Years without any further } 
Trouble, It is to be well dried by the Fire after 
taken out of the Liquid; and then may be ſet by 
for Uſe. The Nisbtſhade muſt be got in June, 
when the Berries are on, and in their Prime. 
It is very true, Monſ. MIILIEN ſays, in his 
Original, that the Utenſils are to be put into the Li- 
quid. But though I am willing to give him his 


Due, in Regard to owning him to be the firſt In- 
'ventor, yet I cannot help declaring, that I have 
made ſeveral conſiderable Improvements, 45-4 
In the firſt Place, inſtead of putting in the Uienſ b 
(which often prove troubleſome, eſpecially when they 
are large) I only dip a ſmall Piece of Spunge into 
the Liquid, and rub ſuch Things as 1 would have 


kept bright therewith. — And this has always an- 


_ ſwered in every Thing I have uſed it in. 


In his Original he oF ax makes uſe. of the {Terk 
Nightſhade, but the Reader is defired to take No- 
tice, that there are feveral Sorts of this Weed grow- 


ing in moſt Hedges; and the Sort to be uſed is that 


which is called Deadly Nightſhade. | 
This Nightſhade . a thin Stalk, and ſmall Leaf, 


it grows very faſt in damp Places, bears a bluiſh 


Flower about the Beginning of May, and has a red 


Berry (firſt green) the latter End of t the ſame enn 
if it be a forward Seaſon. 


** 


It has puzzled many curious people to dſvover in 
what Manner the Liquid above deſcribed ſecures 
Metals from Ruſt in the Furpriing Manner it OY 


* 


and moſt of them declare, it muſt be by bracing up - * 
the Pores of the Metal. But as I am not for enter- 3 
ing into a long Diſcourſe on this Head, I will con- 
tent myſelf with affuring the Reader, that it has 
never once failed me in the great Number of Experi- 
ments I have made of itt. 8 
The Method uſed in France to preſerve Furniture, Fire- 

arms, &c. before Monſ. MILLIEN's new invented 
Liu m ð a oe SE 
Diffolve ſome Venetian, or (where that is not to 
be met with) common Turpentine, provided it be 
clear, in ſome good Oil of Turpentine, and add to 
it ſome good drying Linſeed- oil, in which Red-lead 
has been mixed; this muſt be made clear by Infola- 
tion, or long ſtanding in the hot Sun; mix them 
well together, and with a Piece of Spunge dipped” 
therein, rub over ſuch Fire-arms, Furniture, Sc, as 
you would have kept bright, and you may depend on © 
the End being anſwered; the whole Furniture, in 
Metal, belonging to the French King's Palaces, are 
preſerved in this Mannertrlrlr, 8 
When the above Liquid is uſed, it is generally 
made warm, and then dipping a Spunge therein, 
ſuch Things as you would preſerve ſhould be bruſhed 


17 


over with it as thin as poſſi ble. 
A full Diſcovery of the Medicines given by me JOANNA 


STEPHENS, for the Cure of the Stone and Gra- 
vel; and a particular Account of my Method of pre- 


paring and giving the ſame. 4 ES 
My Medicines are a Powder, a Decoction, and 
Pills. The Powder conſiſts of Egg-ſhells and Snails, 
The Decoction is made by boiling ſome Herbs 
(together with a Ball which conſiſts of Soap, Swines 
Creſſes burnt to a Blackneſs, and Honey) in Water. 
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« The Pills conſiſt of Snails calcined, wild Cartot. 


7 


| Seeds, Burdock Seeds, Aſhen Keys, Hips and kau, 


all burnt to a Blackneſs, Soap and Honey. 
3 Ting eee ee r 
Take Hens Egg - ſhells, dreſſed from the Whites, 


dry and clean; cruſh them ſmall with the Hands, 
and fill a Crucible of the twelfth Size (which con- 


tains near three Pints) with them lightly, place it in 
the Fire, and cover it with a Tile; then heap Coals 
oxer it, that it may be in the Midſt of a very ſtrong 
Clear Fire, till the Egg-ſhells be calcined to a 
Thale White, and acquire an acrid ſalt Taſte, 
This will take up eight Hours at leaſt. After they 
are thus calcined put them into a dry clean earthen 
Pan, which muſt not be above three Parts full, that 
there may be Room for the Swelling of the Egg - 
ſhells in ſlacking. Let the Pan ſtand uncovered in a 
dxy Room for two Months, and no longer; in this 


Time the Egg-ſhells will become of a milder Taſte, 


and that Part which is ſufficiently calcined will fall 


into Powder of ſuch a Fineneſs as to paſs through a 


Hair Sieve, which is to be done accordingly. 

In like Manner, take Garden-ſnails with their 
Shells, cleaned from the Dirt, fill a Crucible of the 
ſame Size with them whole, cover it, and place it 
in a Fire as before, till the Snails have done ſmoak - 
ing, which will be in about an Hour, taking Care 
that they do not continue in the Fire aſter that. 
They are then to be taken out of the Crucible, and 
immediately rubbed in a Mortar to a fine Powder, 
which ought to be of a very dark grey Colour. 
Note. If the Pit-coal be made Uſe of, it will le 
proper, in order that the Fire may the ſooner burn clear 
on the Top, that large Ginders, and nat fraſb Coals, be 
Placed upon the Tiles which cover the Crucibles. Tk 


fn Panic er thus prepared, take the Fog 
ha Powder of fix Crucibles, and the Snail-yo 
of One, mix them together, rub them i in a Mortas, 


| and paſs them through a Cypreſs Sieve. This Mixs 


ture is immediately to be put up in Bottles, which 
muſt be cloſe: ſtopt, and "bog in a dr 
Uſe. I have generally added a ſmall Quantity of 
Swines Creſſes rnt to a Blackneſs, and rubbed fine; 
but this was only with a View to diſguiſe it. 


Place for 
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- The E $ may be prepared at any Tie of 


the Years FILLS Tm; 2 

e Snails ought only to in June; 

Jah, and Aga and, J eileem thoſe bel which 

are done in the firſt of theſe Months. "EAT 
| The Decoftion is thus potr web as} 

Take four Ounces. and a Half of the beſt Mlicant 


Soap, beat it in a Mortar with a large Spoonful of 


Swines Creſſes burnt. to a Blackneſs, and as much 


54 uf as will make the whole of nd an 


Let this be formed inta a Ball. 
Take this Ball and green Camomile, or Camo- 


mile-flowers, ſweet Fennel, Parſley, and Burdock- 
leaves, of each an Ounce; when there are not 


| Greens, take the ſame Quantities of Roots, cut the 
Herbs or Roots, ſlice the Ball, and boil them in two 


Quarts of ſoft Water Hafan Hour; Ran OR. 


off, and ſweeten-it with Honey, 
The Pills are thus prepared. 


Take equal Quantities by Meafure, Few : 


cls as before, of wild Carrot-ſeed, Burdock-ſeed, 
Aſhen Keys, Hips and Haws, all burnt to a Blacks 


nels, or, which. is the fame Thing, till they haue 


rub them in 
1 


done 3 mix them to 
a Mortar, and paſs them through 


Then take a large Spoonful of this Mixture, and = 
3 (be belt cle Seay and ru | 


3 Sieve. . 


* 
— 
Pr 
os 


JR = 
* 8 1 


9 
* * » 2 9 - 2 * 4 - 
_ — - IP PL - 17 _ a * " 
3 ay ” * * * 1 — 6 4 * yy : - Ls. 
— — RCG 7 
1 8 +a ® , * 1 ; ” 
. F * OY iN 


J 1 
> 
E 8] 
© IF 
1 
11 
* 
$ 
: 
G 2 
[ : 
5 41 
: F 5 
. | ; * 
KV: 
: J 5 
, q 
1 4 
$053} 


8 n N 
W 
3 N 


<4 _——__ 
N r 88 
l — — - — » 
> nag. 4s: ny a 2 — - 2 * 
= : — gs nth 
: * N r y . p 
„ . 4 = = * pres 2222 eee e 
52. * as ———  — — ——_ : : | Glo — 
— 8 81 . — o 6 [- ——— E G 5 __— *. _ — 
— rr * g 7 0 s A = b 
GI EAA . OE OURS: Pb . WI — = 
„ 8 , 5 . l : 
d e y * . 5 
: : ** — p n 20 
— 25 pa nent res eee r 
: * ts N by — 
— — — oy F * 5 p. 
- — . * — 
p " - 
a ; Na 2 * * 7 
W N R N 8 75 8 7 
«+ A bs 09 2 1 1 n r AA N , 8 : 
* n ＋ . B 8 r* * * 8 
A * N * . * 


N every Doſe 4 the Powder. „ 


in a Mortar with as DIET Heben as will 0 4 


Whole of a proper Conſiſtence for Pills, ſixty of 


which are to be made out of ray Ounce: of the 


| Compo dition. -- 


7 Motbod f giving theſe en is as Follies: 


When there is a Stone in the Bladder or Kidnies, 
the Powder is to be taken three Times a Day, viz. 

in the Morning after Breakfaſt, in the Afternoon 
about five or fix, and at going to Bed. The Doſe 

is a Dram Averdupois, or ſixty- ſix Grains, which is 


to be mixed in a large Tea · cup full of White- wine, 
Cyder, or ſmall Punch; and Half a Pint of the 


Decoction is to be drank, either cold, or Milk- 
Warm, after every Doſe, 


Theſe Medicines do We cauſe 1 Pain 


| At firſt, in which Caſe it is Proper to give an Opiate, 
and repeat it as often as there is Occaſion. 


Tf the Perſon be coſtive during the Uſe of "rg 
let him take as much lenitive Electuary, or other 


laxative Medicine, as may be ſufficient to remove 
that Complaint, but not more; for it muſt be a 


principal Care at all Times to prevent a Looſeneſs, | 
which would carry off the Medicines ; and if this 


does happen, it will be proper to encreaſe the Quan-_ 


tity of the Powder which is aſtringent; or leſſen that 


ef the Decoction, which is laxative; or take ſome 
other ſuitable Means, by the Advice of Phyſicians, 


During the Uſe of theſe Medicines the Perſon 


ought to abſtain from Salt-meats, Red-wines, and 
Milk, drink few Liquids, and uſe little Exerciſe, 


that fo the Urine may be the more ſtrongly im- : 


pregnated with the edicines, and the Waner 1e. 
tained in the Bladder. 


If the Stomach will not bann the Decoction, a 
Gxth Part of the Ball made into Pills 7 bes e 9 
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Parts of the two e e, The 754 alſo 
of both Powder and Decoction may be leſſened for 
the ſame Reaſon. But as ſoon as the Perſon can 
bear it, he ſhould take them in the above-mentioned 
Proportions and Quantities. 

"Inſtead of the Herbs and Roots before. mentioneds 
I have ſometimes uſed others, as Mallows, Marſh= 


| Mallows, Yarrow red and white, Dandelion, Was 


ter- creſſes, and Horſe-radiſh . Root, but do no! 
ow. of any material Difference. 
This is my Manner of giving the bac _ 
Decoction. As to the Pills, their chief Uſe; is in 
Fits of the Gravel, attended with Pain in the Back, 
Vomiting, and Suppreſfion of Urine from a Stop- 
page in the Ureters. In theſe Caſes the Perſon. is 
to take five Pills every Hour, Day and Night, whe! 
awake, till the Complaints be. removed. Th hey "will | 
alſo preyent the Formation of Gravel:ſtones in Con- 


ſtitutions ſubject to N them, if ten or fifteen be 5 
taken every Day. 


June 16, 1739. cent | Rt * STEPHENS, 


VN. B. Mrs. RN received 3 W 
Pounds Reward, on her Medicine having been tried 


and approved, March 17, 1739-40. See ere > 
don Gazette, March 23», 1. 1739-40: Lak mo | 


To mats the 75 true Daffy⸗ $ Einh. . a; Wi 
Take five Ounces of Anniſeeds, three Qunces of 
Fenris, our,  Qunees A Parſle Ae ſix N 
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Ik is to be taken thus: e 1s 
Wing to Bed, and two che next Mi 
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| unces of Sena, 

one Ounee of Rhubarb, three Ounces of Elecam - 
Pane, ſeven Ounces of Falap, twenty-one Drams of 
Saffron, fix Ounces of Manna; two Pounds of Rai- 
fins, a Quarter of an Ounce of Cochineal, two 
Gallons of Brandy; ſtone the Raiſins, lice the 
Roots, bruiſe the Jalap ; put them all together, keep 
them cloſe covered fifteen Days, then ſtrain it out. 
T0 make Daffy's Elixir another Fay, 
Take Anniſeed Water of a _ Sort, one Quart; 
of Carraway and Coriander-feeds each an Ounce; 
Liquorice-root two Ounces, (which muſt be bruiſed 
and fo muſt the Seeds) Jalap-root bruited to a groſs 
Powder one Ouace; and the like Quantity of Sena- 
kaves. All thefe are to be put 0 the Anniſeed 
Water, and ſet it in a warm Place, three or four 
Days, minding to ſhake it often ; after which Time 


it will be fit for Uſe. The beſt Way of makin 


this for Family Service, is in a large wide-mouthed 
Glaſs-bottle, ſuch as are uſed for Pickles, &c. And 


there is no Occaſion to ſtrain the Elixir from the 


Ingredients, becauſe it will be always fine enough, 
A he leaſt Care be taken in pouring it out, when 
Wanted for Uſe.— As this is pubiiſbed entirely For thr 
Benet of the Publich,' (without the legt Reſerve) 1 
will here ſet dawn the Price of the Ihgredients, by 
which it will appear to be a very reaſonable Medicine ; 


aud dow't doubt but the Uſe of it will make its Era. 


Eney ſoon kriown, and gain it an eftabliſhed Repntatim: 
Fir my Part, 1 may with Truth aſſure the Reader there 


cn be a bitter Purge, and thut it has done aint 


Miracles in windy Diſorders ; in ſhort, it is far ſupe- 


Tor to the Daffy's Elixir; and may be uſed in all Caſes 


whe re that is recomme ned. 


Spoonful at Night 


F7 T s; * 
= About Half : an Hour after taking the two Spooifuls 
arink ſome warm Gruel or Tea. 
The Quart. of Anniſeed Water, about mg. 
ence. IN 
: 'The Seeds, o. one Half. penny an Gun | 8 
Two Ounces of Liquorice, one Penny.” 8 
One Ounce of Jalap, Six-pencde. 
One Ounce of Sena, Four-pence, 
VM. B. When the Elixir is uſed, a Quart more 
of Anniſeed Water may be put to che Nene; F 
and after ſtanding three or four Days in a warm 
FPlace, as before directed, ſtrain off the Liquor, and 
add only Half the Quantity of the above Ingredients, 
1 letting them ſtand three or four Days as before, and 
it will be fit for Uſe, and of the ſame ns with 
W the former. E 9 
| To make Elixir Projittatissi 15-2 O31 bo 4 
Take of Myrrh four Drams, Aloes Haw eds: 8 
| Saffron four Drains; infuſe them in a Pint of the beſt 
Brandy; firſt put in the Saffron, and let it ſtand 
| twelve Hours; then Myrrh and Aloes; ſet it by 
the Fire three or four. mp 8 it very often; 
then ſtrain it off. Take 60 or 70 Drops, more or 
leſs, in a little White-wine in a Morning faſting, 
| for a Week or ten Days together; it is ; good for 
any Illneſs at the Stomach or in the B Bowels 2 5 is 
| the belt Phy ſick for Children. - © 4; | 
Wor 75 make Stoughton's Elixir,” ee 
Pare off the Rinds of "x Seville Oranges very chin, 
and put them in a Quart Bottle, with an Ounce of 
Gentian ſcraped and fliced, and ſix Pennyworth of 
Cochineal ; put to it a Pint of the beſt Brandy; 
ſhake it together two or three Times the firſt Day, 
and let it ſtand to ſettle two Days, and clear it of 
| Into a Bottle for Uſe; take A large ag no" in a 
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25 Glas of Wine in 2 Morning, and at F Ih in the | | 
| Afternoons or you may take it in a Diſh of Tea. 


lum mixed with s 
for which a Patent. has been procured, 1s tinCtur'd, 


doing the leaſt Service, L ſhall only take Notice, 
that whoever puts Half an Ounce of Spirits of Nitre, 
and one Dram of Allum, to an Ounce of Water, 5 
will have as effectual a Remedy for the Tooth-ach, 


Dog; and yet, as terrible as it is, we. have \known 


than to follow the Advice of their Phy ſicians, by 
making Uſe of the known. Specifick 105 

the Sea, or Salt Water. It is I the Sake 9 People 
of this unhappy Temper, who may have the Mi- 


which has been frequently made uſe: of in a neigh- 


(56) 


4 for that intolerable Pain called the Fhoth-ach 

_ The moſt. celebrated Remedies for this Diſorder 
are nothing.more than. the Spirits of Nitre and Al. 
W Ater: Indeed one St 


e FC | 
ok 64% ah cc PA fl oS _ 


But as it is 


"_ 


to diſguiſe it only; with ;C 
. difficult to give it this Tincture, without 


© &t fo, a, 


in 


as has been hitherto. made publick. The Tooth 
and Gums are to be rubbed wy a fine Rag dy- 
uy into this Liquid. 
An infallible. Cure for. the. "Ber of < mad Dag. 
Of all the Diſeaſes incident to Mar 
mans ſo ſhocking in Nature as the Bite = mat 


Inſtances of thoſe who. choſe rather to hazard the 
worſt Effects of it, and to die the worſt of Death, 


dipping in 


fortune to be ſo bit, and of thoſe Who have Cattle 
that are ſo, that we. publiſh the following Receipt, 


eee K Wa c mm eo. a 


2.02 


bouring Country, and (as the Gentleman who com. 
municated it ſays) was never known to fail, 
Take ſix Qunces of Rue, cleaned, pickel and 


IO 


; bruiſed, four Ounces of Garlick peeled 5 bruiſed, 


Four Qunees of Venice Treacle, four Ounces of fle! BY 2 


Pewter, or ſcraped Lin; boil theſe in two Quart BY 8 


of the beſt Ale, ina Pan covered cloſe, over a bl W a 


1 Speonfüls of it warm to a 
= Mornings. faſting, and. cold to any Beaſt A 


( 1 


1 6 ** tle Fire, for 1. Space of an 3 35 then frat we 


Ingredients, from -the Liquor; 55 5 eight or nin? 


an or Woman thre? 


== eight or, nine Spoonfuls are fuſficierit for the ſtron 


a leſs Quantity 4; thoſe younger;, or a weaker'C 


E-1 Aitution, as you may judge o their Strength; ten 
or twelve fe 4 a ek or ul lock; 5 three N Tur, or 
W five, for a. 1 Fr og: This mu 

within nine Day e Br” "and OY yl 
mer in Man or 1 you Gan conveniently, mt 
ſome of the 7 3 the Wound. 


Hr. Mead's. Receipt for the Bin of a mad Dog: © 17 
Let the Patient bleed ar che ! um mine at ten 
Ounces: Take of the Herb called in Latin, Lichen, _ 


| E nereus terreſtris „ 1 'E n ol, , N rolbured & rund 


Liver-Wart, cleaned, iel and pbwydered, two. 


Drams; mix theſe well together, and divide the PO W- 


der into four Doſes, one of which muſt be taken a 
ry Morning faſting, four Mornings 2 5 
ofc 


Half a Pint of Co WS Milk watm : After theſe 
are taken, the Patient muſt go to the cold Bath, or 


a cold Spring ot River, every faſting, for a 
Month; he muff be dipt all 2 Wy 


ut not ftay inc 
(with his Head above Water) longer than Half 4 


Minute, if the Water be very cold; after this, hemuſt 


| $6 in three Times a Week for 4 Fortnight longer. 


e Lichen is a very common Herb, and grows 


9 in fandy and barren Soils all over England; 


e right Time to gather i it is in che Months of O. 


| ber and November. 


Mother for the Bite of a mad Be. 9 
Take the Leaves of Rue, picked from hd 81 19 
and bruiſed, fix Ounces ; 3 Garlick, picked from the 
Stalks and bruiſed Vamee Treacle or Mithridate, 
— Scrapings of Pewter, * each four Ounces; boik 
2 all 
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all theſe over a flow Fire in two Quarts of Ale, till 
one Pint is conſumed ; keep it in a Bottle cloſe 


i; | : $ & 
2 | * 
5 , 
. LK 1 2 5 ; 
* . MN * : 


ſtopped, and give of it nine Spoonfuls to the Perſon 


varm ſeven Mornings ſucceſſively ; ſix to a Dog, to 
e given nine Days after the Bite; apply ſome of 
the Ingredients to the Part bitten. © 
VN. B. This Receipt was taken out of Cathorp 
Church in Lincolnſhire, the whole Town almoſt be- 


Ing bitten, and-not one Perſon who took this Medi- 
eine but was cured, nor has it whenever uſed once 


failed of Succeſs. _ 


A Receipt for the Cure of the Stone and Gravel, whe-. 


._ , ther in the Kidnies, Ureters, or Bladder. 
Take Marſh-Mallow Leaves, the Herb. Mercury, 


Saxifrage and Pellitory of the Wall, of each freſh 


gathered three Handfuls ; cut them ſmall with a Pair 


of Sciſſars, and mix them together, and pound them 


in a clean Stone Mortar, with a wooden Peſtle, till 
they come to a Maſh ; then take them out, ſpread 
them thin in. a broad glazed earthen Pan, and let 
them lie, ſtirring them 8 once a Day, till they 
are thoroughly dry (but not in the Sun) and then 
they are ready; and will keep good all the Year 
long. Of ſome of thoſe Ingredients, ſo dried, make 
Tea, as you do common Tea, with boiling bot Wa- 


- E 


ter, as ſtrong as you like to drink it, but the ſtronger 


the better; and drink three, or four, or more Tea- 


_ Cups full of it Blood-warm, ſweetened. with coarſe 


Sugar, eyery Morning. and Afternoon, putting into 


each Cup of it at leaſt Half a Spoonful, or rather 
more, of the expreſſed Oil of Beach Nuts, freſh 


drawn (which in this Caſe has been experienced to 


be vaſtly preferable to Oil of Almonds, or any other 


3 
j 


. Oil) ſtirring them about together, and ſo continue 
Ri longs yyu les Orang 11 


5 * 
- 
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This Medicine, how ſimple ſoever it may ſeem 
to ſome, is yet a fine Emollient Remedy, is good 
for the Stomach (unleſs the Beach Oil be ſtale or 
rancid) and will be found to ſheath and ſoften the 
Aſperity of the Humours in general, particularly 


* 


thoſe that generate the Gravel and Stone, and wil 
relax and ſupply the Solids at the ſame Time: And 
it is well known by all Phyſicians, that Emollient 
Medicines do lubricate, . widen, . and moiſten the 
Fibres, ſo as to relax them into their proper Di- 
menſions, without forcing the Parts; whereupon 
Obſtructions of the Reins and urinary Paſſages are 
opened, and by their cleanſing Properties, as in this 
Medicine, cleared of all Lodgments of ſandy Con- 
cretions, Gravel and paſſable Stones, and made to 
yield better to the Expulſion of whatever may plug 
or ſtop them up; and likewiſe takes away, as this 
does, all Heat and Difficulty of Urine and Strangu- 
ries; and withal, by its foft mucilaginous Nature, 
cools and heals the Reins, Kidnies, and Bladder, 
giving preſent Eaſe in the Stone Cholick; breaks 
away Wind, and prevents its Retun, as it always 
Keeps the Bowels laxative... l 
A late modern College Phyſician of our own, a 
Man of Learning and Probity, and who, for his 
great Ingenuity and Sincerity, was much eſteemed 
and reſpected by every Member of that venerable 
Body, ſays, in his Writings about the Stone and 
Gravel, of one of the Ingredients in this Medicine, 
That ſome People have extolled it prodigiouſly for its 
Lithrontiptick or Stone-breaking. Jualitias; and in 
favour of ſuch an Opinion ſay, That a certain Perſon, 
. wha had à very large Stone in hit Bladder, which 
was taken from him by cutting, made a Cup of it, 
which he uſually drank out ; but as. he. had once 
Jome Beer put inta it, 7 had that Ingredient baile# 


3 in 


i 


i it, e Oup fall to Plites in bis Hands z, which fud- 

den Diſſolution of it was attribitted to thi ſuid Ingtedi. 
int. Hut whether this i be real or feigned, 
or all or either of the Ingredients capable of . 
E or mquldering into Fragments, the Stone 
bred in human Bodies (as are the Virtues afcribed 

o them, and to one of thetn more particularly) or 
Whether it be poſſible for any Thing in Nature to do 
it, I ſhall not undertake to fi ape but this is 
certain, that all the Ingredients that enter the Com- 
poſition of this Medicine are particularly noted and 
1 eſcrib'&, tho” in different Ways, as Occaſion offers, 
dy all antient and modern Phyficians, both in their 
Writings and Practice, in all Cafes of Gravel, Stone, 
e e Stoppage of 151 oy 1 . great Suc- 
ce 8. 39 
Such as know not where to get che TRUE Nor | 

Ort, may have the right Sort; erg; 5604, at Mrs. 
Gaddard 8 at the Gilten-Ball in este 
near Exeter Exchange in the Strand, A 
ling and Six- 3 he Phial: 63 
1 erpt for the Gut . h 
— Tbe Cloning Herzig of the leah Mell 
Boer haave and © dyke, for the Cure of the Gout,. 
has been tried with ſo much Succeſs by a Gentleman 

who was afflicted with that Diftemper from the Age 
yo. Fifteen to upwards of F orty, and is now, as he 
hopes, perfectly cured of it, and is returning (with 
all proper Caution) to his uſual (temperate) Man- 
ner of Living; and it has beſides done fo much 
Good to ſeveral others to whom the falutary Regi- 
men has been communicated, that he thinks he'can- 
not do a more acceptable Ser vie to the Publick, nor 
make a better Acknowledgment for the Benefit he 
has received by it, than to publiſh the ſame for the 
"general Good of his F * Creatures ; and _ | 
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with Milk, a little Bread, and freſh Butter. 
III. At Dinner you muff not eat any Thi but 
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ne cannot anſwer bor! it, that it may have the ſame - 
happy Effects in every Conſtitution that it has had 
in him, yet he doubts not that the Innocence of ths 
Method preſcribed, and the diſintereſted Manner in 
which he offers it to the Publick, will be a more ſuffi- 
Eient Juſtification of its Genuineneſs and Efficacy 
than any Thing he can ſay further on this Subject. 
7 BOERHA AVE and Oerkxprzzz 
Regimen preſcribed for the Gout. 
They are of Opinion, that the Gout is not to be 


Eured by any other Means but by a Milk Diet, 


which will in twelve Months Time alter ne whole 
Maſs of Blood; and in Order thereto, the following 
Directions muſt be ſtrictly obſerved and followed. 
I. You muſt not taſte any Liquor, only a Mix- 
ture of one third Milk; and fied Thirds Water, your 
Milk as new as you can get it, and to drink it as 
often as you have Occaſion for it, without adding an; 
other Thing to it. A little Tea and Coffee is Hke- 5 


| wiſe permitted with Mik. 


bes In a mega, Fon ſoon as awake; ab the Sto. 
mach has made a Digeſtion, you muſt drink eight 
Ounces of Spring- water, and faſt two Hours after; 
and eat Milk and Bread, Milk-pottage, or Tea, 


what is made of Barley; Oats, Rice, or Wee ſeed, 


Carrots, Potatoes, Turnips, Spinage, Beans, Peaſe, 
&c. You may likewife eat Fruit when full ti 


baked Peats or Apples, Apple-dumplings ; but 1 . | 


all, Milk and Bifcuit is very £50; but nothing falt ; 


or four, not even Seville Or: 


IV. At Su 1 muſt 
and Bread, pper dhe cat © noting b but Milk 
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v. Tei is d necefacy to go to Bed betimes, even =] 


32 nine o Clock, to accuſtom Junk to leep 
much, and uſe yourſelf to it., 


VI. Every Morning before you riſe, to have your 


Feet, Legs, Arms, and Hands well rubbed with a 
| Piccs of Foollen-cloth, for Half an Hour, and the 


ſame going to Bed. This Article muſt be ſtrictly 
obſerved; for by this Means the Humours, Knobs, 
and Bunches will be diſſipated, and prevent their fix- N 
1 in the Joints, by which they become uſeleſs. 
IT. You muſt accuſtom yourſelf to Exerciſe, ay 


E ridin en Horſeback, which is beſt, or in a Coach, 


Chaiſe, &c. the more the better; but take Care of 


| the cold Weather, Winds, and Rain. 


Laſtly, In Caſe a Fit of the Gout ſhould return, 


and be violent, which they are of Opinion will not; 


then a little Doſe of Opium, or Laudanum, may be 
taken to compoſe you; but no oftner than Neceflity 


requires. They are of Opinion, that your Father 


or Mother having the Gout, is of no Conſequence, 
if you will reſolve to follow the n 8 wad 
tions Ys 
4 Method. to cure a Col, 
She win g, 1. What the catching of Cold i is, and 


bow 8 2. A preſent and eaſy Remedy 
"againſt it. 3. The Danger of delaying the Cure of 
it. Taken from the celebrated Dr. George Cheyne's 
Book, intituled, An Eſay en Health, and long Life, 
inſcribed to the Right Honourable Sir Joſeph Fekyll, 


Maſter of the Rolls; where, p. 129, 130, the 8th 


F Edition, he ſays, that Dr. — 4155 in his Sta- 


tica Britannica, has made it out, beyond all Poflibi- 


| lity of doubting, that catching of Cold is nothing 
but ſucking in, by the Paſſages of Perſpiration, large 


Quantities of moiſt Air, and nitrous Salts, which 
** „ the Blood (as is evident from bleed- 
ing 


ing after catching Cold) and hereby obſtructing, not 
| 8 the Perſpiration, but alſo all the other finer Se- 
cretions, raiſes immediately a ſmall Fever, and a 
Tumult in the whole animal Economy; and, neg- 
lected, lays a Foundation for Conſumptions, Ob- 
ſtructions of the great Viſcera, and univerſal Ca- 
chexies; the Tender therefore and V aletudinary ought 
cautiouſly to avoid all Occaſion of catching Cold; 
and if they have been ſo unfortunate as to get one, 
to ſet about its Cure immediately, before. it has 
taken too deep Root in the Body, From the Na- 
ture of the Diſorder thus deſcribed, the Remedy is 
obvious; to wit, lying much in Bed, drinking plen- 
tifully of warm Sack-whey,' with a few Drops of 
Spirits of Hartſhorn, Poſſet-drink, W ater-gruel, or 
any other warm ſmall Liquors, a Scruple of Gaf- 
coign's Powder Morning and Night, living low, 
upon Spoon-meats, Pudding, and Chicken, and 
drinking every Thing warm; in a Word, treating 
it at frif as a ſmall Fever, with gentle Diaphoretics ; 
and afterwards, if any Cough or Spitting ſhould re- 


main (which this Method generally prevents) by 


ſoftening the Breaſt with a little Sugar-candy, and 
Oil of ſweet Almonds, or a Solution of Gum-Am- 
moniac, an Ounce to a Quart of Barley-water, to 
make the Expectoration eaſy, and going cautiouſly | 
and well-cleathed in the Air afterwards : This is a 
much more natural, eaſy, and effectual Method, 
than the Practice by Balſams, Linctus's, Pectorals, 
and the like Trumpery in common Uſe, which 
ſerves only to ſpoil the Lande oppreſs the Spirits, 
and hurt the Conſtitution. > 


The End of the FAMILY IZwWEI. 
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 Containi ing many uſe 4 0 Roa pts, Dire#tion | 
fo Servants, and other very neceſſary 
"Ts not in hs FAMILY . | 


25 655 4 Turtle to the ku PerfeBtio, the Io it 
EY Ma tes patter rn e | 


\U T off the Head, which throw away. That 
the Turtle may be white, hang it up 1. — 
of the hindmoſt Fins, to 4 the Blood 
Ao it; then cut off the Fins, and waſh them 
well; cut off the Belly-ſhell with the Meat, take 
out the Guts, which waſh very clean, taking Care 
to turn them the right Way, or elſe they will give 
you much Trouble. Put a Quart or three Pints of 
the beſt Madeira Wine to the Guts, and ſtew them 
in it; infuſe half a Dram of Coyn Butter, then boil 
the four Fins, having taken the Scales off, and ſtew 
them with the Guts on the Belly Part, called me _ 
Collop ; ſhred ſome of as many Sorts as you can 
get of the beſt ſweet Herbs, and ſtrew them over 
the Collop ; put ſome Pieces of freſh Butter, a 
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out of the Eyes. 


all Kinds mult lie in Water proportionably . to 
Saltneſs, therefore truſt not to the Words of thoſe 


Parſnips, or Potatoes, 


Bottle of Madeira Wine, and ſtrew a Dram and 


an half of the Pepper, or Coyn Butter, over it; 


Care muſt be taken it is not baked too much; the 
Collops may be cut off, and dreſs'd as Veal Cutlets; 


the Guts muſt be ſent up in the Top- ſhell, and 
plac'd at the upper End of the Table, the Collops 
in the Middle, and at the lower End, garniſhed 
with the four Fins. WY | 

| To boil FISH. „„ 
Salmon.] When you have waſh'd it, let it bleed 


well in the Water, and then lay a little to drain, 
after which you muſt put it into boiling Water; 
When it is about three Parts done take out the Liver, 
and then braid it up with Catchup, mingled with 
Butter, which will make excellent Sauce; but re- 


member that this Sort of Diſh will take almoſt as 
muck boillhg as Muttonzz - 


Feed Cod.] With the Water in which you boil SZ 
Freſh Cod mix a good deal of the beſt; White- 


wine Vinegar, with Lemon-peel, Salt, Mace, and 
Cloves, otherwiſe the Fiſn will taſte wateriſh, be 
very flabby, and apt to break in the Kettle; the 


Sauce for this muſt be as rich as you can make it, | EE 
with good Catchup, the Body of A Lobſter or 3 2 
Crab, Oyſters, and Shrimps; if you have not all | 
theſe ready, put in what you have, and as much of 


them as you can. You will know when it is 
enough, as you may all other Fiſh, by the dropping 


— 


Barrel Cod, or any other Salt Fiſh.] Salt Fiſh of 


you buy it of, butitake a Bit off one of the Flakes, 
and taſte it; no Freſh Fiſh requires ſo much boiling 
as this; the Sauce for it is Butter, Eggs, Muſtard, 8 


1 


| ' To Roasr.” a. 
2 17 Dusk! Roaft a Wild OW © of ky oth. 


55 Wild Fowwl, With the Spit made hot "before you put 


| them on, which if To neglect, the Inſide will be 


nw, and the Outſide too much done; obſerve that 


all of them in general muſt be bafted with Butter 


and their own Drippin 7 ; the ſame Sauce you make 
for a tame Duck wil 


1 ſerve for all othef Kind of 
RE Wild Fowl, except a Partridge, which you muſt 
baſte with Butter: ſtrewetd with gtated Bread, and 
be Sauce make of grated Bread, Tolles of E 585, 
= White-wine, and Gravy well ſpiced. | 
_ To mal Tripe.] Get the beſt Roll of Tripe y ou 
can, put it in Water and Salt for twelve es 
ten take it out, dry it well, and cut it in half; for D 
Ws Scafoning, take Seuet, Thyme, Parſley, and Bread, f 
crumbled fine, of each an equal Quantity, a little 


Lemon-peel, Pepper, Salt, and Nutmeg; let all 

; WE theſe be mixed well together with the Volk of an 
Egg; then take half your Tripe, and ſpread theſe 

. Ingredients upon the fat Side 2 it, then lay the 

„ other half upon it, then roll it as hard as you can, 
and bind it with a Fillet, then put the Spit through. 
1. it, and baſte it with Butter; it will take as much 
F [WE Time in roaſting as a Fillet of Veal: Your Sauce 
3 is only Butter and Gravy. When you think it is. l 


„5 boiled a little, blanch it, and lard it with Bacon, 
K 


done take off the Fillet, and ſerve it up. 

To roaft Veniſin.] When you have ſpitted the 

Haunch beat the Whites of three or four Eggs, and 

| ſprinkle in ſome fine Flour, and rub it over your. 

Meat with a Feather; baſte it with ſweet Butter, 
and dredge it with Flour, For Sauce; boil Claret, 
a little Pepper, Mace, Salt, Gravy, and Butter, 

and thicken it with grated Bread. 


To roaſt a Tongue and Udder.) Let the Tongue be 


the 


15 ( 96 . 
the . of an 5 Wy u have ſeaſoned it 
with, Nutmeg, Pepper, and ee and ſtuff 
the Udder full of loves; then ſpit and roaſt them; 
baſte them with ſweet Batter 3 when gong, ſerve 
them up with Claret. Sauce, and e with 
Slices of Lemon. 55 | 1s 
STEwiING. 3 
| Neck, Breaft, Knuckle, or any other Sin 7 Vaal.) 
Whatever Joint of Veal is to be ſtewed, muſt be put 
whole into the Stew-pan, with Parſley, Winter- 
ſavoury, Sweet - marjoram, Lemon- peel, Mace, 
Nutmeg, a little Seuet and Pepper; mix ſome 
White-wine with the Water, and put no more than 
will juft cover it; then, ſtop it cloſe, and put it 
over a very flow Fire. When you 4 3 it 5 
enough beat up the Volks of three or four E 
ſtir them in the Gravy which comes from it. 2 
put into a Diſh, ſtrew a few Muſhrooms, Capers, 
and a little Samphire over it, and garniſh with a 
Lemon or Seville Orange; You may likewiſe add 
Truffles, Morels, Cocks-combs, and Artichoke- 
= bottoms, if you have them: This is a_ very deli- 
3g cate and ſavoury Diſh, and agreeable. to moſt 
1 Palates. 15 
; Eertens to Boil. Let chem be ſoaked near two 
Hours in Water and Salt, in a Copper by themſelves, 
With a large Quantity of Water. Make uſe of no 
| Iron Pans, &c. which are very improper, but let 
them be Copper, Braſs, or Silver. _ 
| Fuße fry d.] Firſt dip them in Volks of Eggs, and 
| . fry them in a Stew-pan over a Stoye, which Fi 
turn them of a Gold Colour. e 
FRICASEYS. | 5 
Et.” 07 Veal.) Let your Veal be cut in thin Sies, best 
it well 2 a Rolling pin, then ſeaſon it with 
3 Pepper, Nutmeg, Salt, n and Lemon- 50 
| | 4 W le 


= 


which muſt be fhred very ſmall ; fry it in Butter, 
and when it is done, which it will be in fix Minutes, 
pour away the Butter it is fry'd in, and put in freſh, 
with two Eggs well beaten, and two Spoonfuls of 
 Verjuice; ſhake it all together, and then ſerve it up. 
Your Meat uſed for Fricaſeys ſhould be parboil'd, 
becauſe ſtewing them too long over the Fire will 
1 T 
Of Lamb.) Cut your Lamb into ſmall Pieces, 
which you muſt ſeaſon with a little Pepper and Salt, 
firſt fry'd in Water, and then, being well flour'd, 
in Butter; it requires longer Time in n than 
Veal: When it is done 1 off the Butter, 
and put in freſh, with two Eggs, and a very little ; 
Verjuice; when it is in the Diſh, ſtrew it over with 
Muſhrooms. e ee ene BRITT 
Chickens and Rabbits.] Skin the Rabbits or Chick- . 
ens, then cut them in ſmall Pieces, and beat them 
flat, and lard them with Bacon; ſeaſon it with 
Seuet, Pepper, and Mace; dredge it with Flour, 
and fry it with ſweet Butter, till it is of a good 
Colour; then get the neceſſary Quantity of good 
Gravy, as much as your 'Fricaſey requires, with 
Oyſters and Muſhrooms, two or three Anchovies, 
and ſome Shalots, a Bunch of ſweet Herbs, and, if 
you like it, a Glaſs of Claret ; ſeaſon it high, but 
before you put in your Meat, ſimmer it well toge- 
ther, till the Goodneſs of the Herbs is out; then 
take the Herbs, Shalot, and Anchovies, and cut a 
Lemon in ſquare Bits, like Dice, and put in your 
Chickens or Rabbits, and let them ſtew gently till 
they are tender, but be careful to keep it ſtirring all 
the while they are over the Fire, and make it as 
dick as Cream, and ſerve it up with Forc'd- meat 
| Balls, criſp Bacon, and fry'd Oyſters, and garniſh. 
| it with what you like beſt. . TIES TG 1 
w_ Ra Miu 


batt 
for, 
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Ihe Fricaſe NY You muſt either half roaſt or 
perboll your Cbickens, then ſkin them, and — 
them in Pieces; ſtew them in ſtrong Broth, with 
ſome Pepper, and a Blade of 3 with a little Wl 
Salt, two Anchovies, and a ſmall Onion; let it 
ſtew till it is tender; "then take out your Onion, and T 
put in a Quarter of a Pint of Cream, a Piece f 
Butter, work'd up in F lour, and the Volks of two 
Eggs well beaten ; ſtir it over the Fire till all is as Wi 
n e and ſqueeze in the Juice of a 
Lemon, and be ſure not to let it-curdle ; ſerve it 
on 5 27 and put over it ſome Muſhrooms. and 


N of Eggs. Take ten or à Dogen Egge, | 
1 boil them hard, cut them in Quarters into 2 
Pint of ſtrong Gravy, and a Quarter of a Pint of 
White-wine; feaſon them with Cloves, Mace, Wl 
Pepper and Salt, and boil a little Spinage, to give 
them 2 green Colour, with a few Muſhrooms and 
Qyſters, and ſtew it a little while gently ; thicken 
it with a Piece of Butter and the Volk of an Egg, 
| and all the Flour, all rolled up together, and make 
it thick, and ſerve it with criſp vippets, Lemon, 
and fry'd Parſle . 

To Fade Chickens. ] Take three Chickens, about 
fs Months old, and having ſkinn'd them, cut them 
in ſmall Pieces; put them in the Stew-pan, with as Þ 

much Gravy and Water as will cover them; put in 
two Anchovies well waſhed, ſome whole Pepper, 
Salt, and a Blade of Mace, a ſmall Onion, and a 
few Cloves ; {et them over a gentle Fire to ſtew, and 
| when they are enough take them from the Liquor, 
and fry them in Vinegar, but a very little; ſtrain 
the Liquor, and take as much as you want of it for 
Sauce; 3 put to it 2 little Parſley, hyme, and Sorrel, 
boiled ee and fared fine, half a Pint _ ſweet Bl 

| 5 ream, 
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e Yolks a Eggs well beaten, ſome. grited | 
= Nutmeg ; ſhake them all over the Fire, till it is 


thick; ak: to it half a Pound of ere nn it 


| * it is melted, and then ſerve it up. 1 5 


* RAG Us. 

4 Reyes of Snipes. Divide them wh your -Knife 
into four, and toſs them up in melted Bacon, or 
Butter, but let all their Entrails remain with them; 
ſeaſon them with Pepper, Salt, and the Juice 'of 
Muſhrooms, and ſtew it together till it is done; 


then ſqueeze in a Lemon or Orange and ſerve 


them up. 

To broil Chickens. Let your Chickens be fat, ſlit 
them dawn the Back, ſeaſon them with Pepper and 
Salt, _ them on a lar Fire, but not too fierce ; 
let the Inſide be laid next the Fite; when half done 
turn them very often, baſte them very well, and 


ſtrew over them the in s of ' French Bread, finely 


ſifted, For Sauce, take a Handful of Serrel, dip it 
in hot Water, then drain it; add half a Pint of 
Gravy, a Shalot ſhred ſmall, a little Parſley and 
Thyme, thickened with a Bit of Butter; 9 your 
Sorrel in Heaps, and pour on the Sauce. 

Chickens ford with Oyſters. | Lard your- Chickens, 
and truſs them; make a F orcing of 6 yſters, Sweet- 
herbs, Parſley, Truffles, l and fmall 
Onions ; ; chop theſe together, and ſeaſon it; mix ae. 
with a Piece of Butter and Volk of an Egg 

ä an 5 


N tie them round and at both Ends, and ſo ro 8 
make for them a Nees and garniſh it with Slices 


of - Lemon. WHEY . 

To boil a Turkey with Opfters.] Make your Oyfter- 

ſauce in this wer diners Take half a Pint of Water, 

half an Anchovy, and three Spoonfuls of Oyſter- 

liquor; thicken it well with Flour over the Fire; 

_ ſtew your Oyſters with the reſt of the Liquor, 
K 3 with 


you do is to force your ( 
meat, and boil them white; cut your Aſparagus- 


(1402 J. 


wich two Blades of Mace, and 4 little whole POE 1 


then take out your Oyſters, and ſtrain all the Liquor: 


When your Turkey is almoſt ready put all your 


Sauce together, with a Piece of Butter, a Spoonful 


of White-wine, and a little Lemon: juice, and ſhake 


it over the ho ire; _ it over r the e n 5 8 


it up. 


Ste w- pan, over a clear Fire, with a little melted 
Adder ſeaſon them to your Palate with Pepper 
and Salt, put in ſome Catchup, and when they are 


done ſqueeze | in the Juice of a Lemon, garniſh them F 


with ſliced Lemon-peel,/ and ſerve them up . 


To boil Pullets or Oyfters.] Let them be bold in 


Water and Salt, with a Piece of Bacon: For 


Sauce, melt a Pound of Butter, with a little White | „ 
wine and ſtrong Broth, and a Quart of Oyſters ; then 
put your Pullets in a Diſh, cut the Bacon in Slices, 


and lay it about them, with a Pound or two of 
Sauſages, and garniſh it with Slices of Lemon. 
An exceilent Method to boil Fowls.] Boil them as in 


the laſt Direction; to the Sauce toſs up Sweetbreads, 
Artichoke-bottoms, Lamb- ſtones, Cochineal, and 


hard Eggs, all fliced in ftreng Broth and White- 
wine, with Aſparagus-tops and Spice; thicken it 


- with a Bit of Butter, kneaded in F lour 3 garniſh the 
+ Intl, with Slices of Lemon.- 


* To ureſs Chickens and Aſparagus.) The firſt Thing 
hickens with good Forc'd- 


tops about an Inch long, parboil it in Water, wi 


_ a little Flour and Butter, and drain it well; then put 


into your Sauce-pan a little Butter and Salt, and 
gently diſſolve it; to the Aſparagus add a little 
1 and ſweet nan a . F n ſome Nate 


who out none we thaw arrow 3 toſs chem up i in a 


5 9 8 — o " DEAT A 
JFC VTV FCC i 
= J -k 7“. ones 3 2 T0 2 RONRNne a EFT al ar Noe 8 ere . 
* 1 3 e ü TT er Ge nn LN n 8 4 ST Pt I ONS 
* 2 x 5 * 2 "IS"; . ” 2 = TY TOES STIs, . 8 
> L . x —. oft „ . . 


Sad ² ˙ AA de 


46 a3) 


gentle Charcoal Fire, 8 in a little Lemon- 
juice; 1 0 it on yon an en them 


meat — 5 Take 
Oyſters, a little Thyme, Savoury and Marjoram, 


and the Yolk of an Egg, which will make them 
ſtick together; raiſe up the Skin of your Fowl, ſtuff 
it, and cloſe it again; fill their Bellies with Oyſters, 
== roaſt them, and ſerve them up with Gravy- ſauce. 

To haſh Chickens.] Take live Chickens, and cut 
them into Quarters, cover them almoſt with Water, 


ſhred Parſley, and half a Pint of White-wine ; when 
boil'd enough, add the Yolks of fix Eggs, with a 


Piece of Butter ; warm all theſe together ; pour them 
into a Soup-diſh, and ſerve them up. 


1 : truſs'd, then cut ſome Slices of Ham, one for each 
WE Pullet; beat them a little, and ſeaſon them with 


Breaſts with your Finger, and ſlide in a Slice of 
Ham between the Skin and the Fleſh ; then blanch 
your Pullets, by laying them before the Fi ire; wrap 


= them up in Bards of Bacon, and roaft them; when 


roaſted, and the Bards. taken off, lay them in a Diſh, 
ans. pour on them ſome 8 of Ham. 


a little Butter, Spice, and the Volk of an Egg; then 
boil them in ſtrong Broth, White-wine Vinegar, 
Mace, _ nee and Parſley minc'd, and 


i E meg grated, Pepper and Sat then ſtew it ober a 
Salt, Pepper, and Nutmeg, with ſome Lemon- peel, 


and ſeaſon them with Salt, Pepper, a Handful of 
little Nutmeg, Vinegar, and Catchup, and a good 


Pullets with Slices of Ham.] Let your Pullets be | 


To boil Pigeons.) Let your Pigeons: be ſtuff d 5 = 
Saver -herbs, Bacon chopp'd, a little grated Bread, 


drawn 


— 


175 fi force all Sorts 0 of Fawls.] Make your 5 . 
eal Sweetbreads, Anchovies; 


| ſhred Cives and Parſley ; | looſen the Skin of their 


( 204 "3g 

n Butter; garniſh your Diſh with Li flices 
and Barberries. ee | 

To boil Rabbits} Trust and wand —— 0 e 

then boil them quick and white ; for Sauce, take the 


tggether in ſtrong Broth, with White- wine and 


Vinegar, Mace, Salt, Nutmeg, and Parſley minc'd, 
Barberries, and drawn Butter; lay eee 


a Diſh$ and pour it over them 3 kar it "nels 
Slices of Lemon and Barberries. + 8 
An admirable Cullis.] Take in . to 1 


Quantity y ou intend to make, three Pounds of lean 7 
Veal, 8 half a Pound of Ham; cut it in Slices, 


and put it in the Stew - pan; add to it a little lic'd 


Onion, Carrot, and Parinip, and ſet it over your 


Stove; when it begins to ſtick, and you perceive it 
has a good Colour, put to it a little melted: Bacon, 
throw in a little Flour, and keep it moving; vet it 


with ſtrong Broth and Gravy, of each a like Quan- 


tity; fa it with four Cloves, half a Leek, ſome 
Parſley, a Bay-leaf, Truffles and Muſhrooms, 


minc'd ſmall, and the Cruſt of two or three French 


Rolls; let all ſimmer together near an Hour; 


out che Slices of Veal, that they m * not diſcolour 
his is proper 


it ; then ſtrain it through a Sieve. 

to be uſed in all Sort of Ragoos. 
To dreſi a Green Gooſe. ] Your Gooſe muſt be-cut 

in two, and put in a Stew- pan, at the Bottom of 


which lay Bards of Bacon and Beef, with Onions, 


Savoury, Thyme, and Marjoram, with Carrots, 
Slices of Lemon, Pepper, Cloves, and Salt; ſet it 
over a good Charcoal-fire till it is done, often 
turning it, then make a Ragoo of green Peas, toſs d 
up with a little freſh Butter and Flour, a Bunch of 
Herbs, Salt and Pepper ; moiſten it with Gravy, and 
before you ſerve it chicken it with the Yolks of two 


Eggs, 


d Liyer, ſhred it with fat Bacon, toſs them up 


abbits i n 
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Eggs, beat in 98 aim up your Gooſe, and | 
Pour: your Kage upon it. WY. 
Ibis Ragoo may be uſed for aBreaft of Val: or 
Pigeons ſtew d. 
T0 ftew Wild Fowl.] They muſt be firſt roaſted 
till half done, and then cut in „ ſet them e 
a Chafing-diſh of Coals, with half a Pint of Claret, | 
and the ſame Quantity of Beef-gravy, firſt bod, 
and ſeafoned with Spice and Shalot ; ſtew it in this 
Liquor till it is high coloured, and well mixed, and 


then ſerve it. 
| wd.]. They muſt be parboil'd, ag 


© Gibblets. 
then toſs'd up in a. FR Sie as a Fricaſey; put 
into your Pan ſome ſtrong Broth, cover them Joly 
and let them ſtew _ „ till the Broth is near 
= waſted; in the mean time take two French Rolls, - 
and let them ſimmer in ſtrong Broth, and when 
ready to ſerve, place them in the Middle of the 
Diſh, and lay the Gibblets upon them and found 
them; then pour on them ſome Mutton-gravy, thus 
2 4 your Meat be half roaſted, then prick 
it, and ſqueeze it in a Preſs, to force out the 
Gravy ; take two Spoonfuls of good Broth, wet 
Meat with it, and preſs it again; ſalt it, and k 


itt in an earthen Pot, and uſe it as you want it. 


Salomungundy.] Take ſome of the white Fleſh of 
a Turkey from the Breaſt, and the like Quantity of 
the Fleſh of a Chicken, and mince them very ſmall z 
then take a few hard Eggs, Capers, Muſhrooms, and 
Lemon-peel, minced very ſmall, a little Sorrel, 
Cives, and Spinage; mix and mince all theſe well 
together; pour over it the Juice of Orange, Lemon, 


Oil, and Vinegar ; | ines it th MI: and 
io ee up. 


(4106 *. 


r N 750 2 
Portable "ng or 75 Broth, Pay 42 "FEM _ Break 
the Bones of two large Cocks without ſpoiling their 
F leſh, take eight Pounds of a Fillet of Veal, or 
Bee of; a Marrow-bgjtie, and half a Calf's Foot? put 
W i | earthen Pot, with as much Water 
as you think will do, let it boi}, and ſkim it clear; 
put into it as much Ginger as you can take up be- 


3 * 


* 


of Pepper, eight Cloves, three large Pinches of 


off the Pot, and ſtrain it through a Napkin, and 
preſs it hard, to get out all the 7 uice; let it ſtand 
: twenty-four Hours, ſkim off the Fat again, and put 


on a gentle Fire, till it grows as thick as Syrup; 
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four Days to dry in, but if the Sand be too hot it 
will diſſolve it: When it begins to be as thick as 
Glue cut it into ſmall Pieces, and turn them often 
in the Diſhes, till they are entirely dry, wrap them 
in Paper, and uſe them thus: When you want a 
Soup, diſſolve a Piece in boiling Water, with Salt. 
VHermicelly Soup.] You muſt take two Quarts of 


2 FRE - 
—— * 


1 3 * — = 
a A "a n „ ac, 2,5 ; 
1 


n 
* — 
bs —— — — 


r eren „ * 
ns. tha eat — — — 
2 . — 1 4 

3A, ) 9 2 ” ” 
r 4 2 | 

by 1 L 

2 : 
; 5 | 4 i 


About a Quarter of a Pound of Vermicelly, with a 
Bit of Bacon ſtuck with Cloves; of Butter about 
Half the Quantity of an Egg, and rub together with 
+ Half a Spoonful of Flour, and diſſolve it in a little 
Broth to thicken your Soup; let your Garniſh be 
a Rim, on the Outſide of it cut a Lemon; ſoak 
our Bread in your Diſh with ſome of the ſame 
Broth ; take the Fat off, and put your Vermicelly i in 
and * i up. 


7 | : 
| [| . tween your two Fin 1575 and Fhumb, twenty Grains 


Mace, and two Bay- leaves; boil it on a gentle Fire, Wl 
without Flame, for eight or ten Hours; then take 


your Soup into an earthen glaz'd Pot, and let it boil Ml 


ht then pour it into ſhallow earthen Diſhes, and dry it, Y 
either on warm Sand or in the Air; jt will require. 2 


good. Broth, made of Veal and Fowl ; put to it 4 


1 
SES! 7 
#3; f l 
108 * 5 
5 7s , 
4 > 
33 5 . 2 
SY 2 *% , * IVE 
4 ; a 7 7% 
TEES l 5 - 74 
1 2 7 F 2 
« 3 5 * 2 x 0 
"PF 5 : £ 
bh 5 - > T 
& * © 
54 1 * - 4 £3 4 = 
= \ ! | £ 
8 - 2 PP oh 
1 
o « * * —* 
| Hs 
= 9 


We") 
SEND. 


922 „G „„ a 


JJ! ¶ꝗyͥydſdſ d y ec Apa 
$7 . . ä 7 ans ET SHIRE ie 
Av A LIT n 3 3 5 2 9 25 6 Eg * 
3 5 Re Px. WS. £ 


_—_” — 
8 d 
n q 

1 4 

. : 

2 

1. : 

. 

* 4 

ML : 

7 4 by 

FT 6 
= q 

> * 
9 85 
22 1 
FE: ; 
So 
— : 

v7 
* 

. » 
7 
28 4 
2 
2 7 

WE 
« 

* 
3 5 
4 
I. 
BEG N 
5 

* 

22 

ENT 
1 
8 
772 
25. i 
723 

3 
* : 
* 

Fe 
* 

2. 

8 >, 
2 2 
= = 
2 

LS 
— : 
2 
N 
09 » 
— 
2 
K 
a aq 
8 
TH - 
"8 
a 
Cds 
> 1 
VP 
IF 

bro 

5 þ 

2 

- "0G 

: IS 

TR 

by, 

0 

Oe oF = 

„ 
GS 

7 
2 155 
2 
2 

8 
Ar 1 

1 
CRE” 
VIE 

os INS 

n 

e : 

Wo I 

e 

5 

e J 

TATE. 

Ws bp . 

e : 

Wes” 

i 
Bots 
0:28 4 

> SY 
BRO 

2 
l 
1 
IT 4 
I 
nes © OJ 
2 i 
2 
IR 
ER Tre 
5 
2 
8 

#: 2 
8 
n 
3 
ih 
ee 
1 

Bm” 
Who 
7 
* 2 * 

ACP 
3 
IE 7 
& 2 
N ö 
S 
mn TS : 
* 
TONS 
NE ON 
3 * ws! 
. 
RIS 
5 
. « 
2 
3 
8 8 
2 . 
222 
ey 
CES 
I 
ie Ste 
bu 
1 
ERS 
8 4 
N 
LY iy 
FE 
Let, 4 
= * 
5 
EN 
GE 
BA 8 
Ree 
TS! 4 
* 
8 
* 
ICE 
5 
Xe 
5 
I 
Þ'S 
© EF 
1 
2 
C 


gent Engliſh Soup.) To make this, you mul 


deep Soup-difſh, 


into five or ſix Pieces; it muſt 


chovy finely ſhred, a little Onion ſhr 
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© Rice Sop.] This muſt be made in the ſame 


Manner as you make Vermicelly Soup, only your 


nuſt boil an Hour in ſtrong Broth, whereas Half an 


Hour will boil Vermicelly. 


take à Shin of-Beef, a Bit of Bacon, not too ſalt, 


and Half a Pound of Rice; ſet them on the Fire 
with as much Water as you think will boil them to 


Rags, but let it be covered all the while; when the 
Goodneſs of the Meat is gone, ſtrain it off, and put 


to it ſome whole Pepper, Cloves, Mace and Salt, 


and a Quarter of a Pound of the beſt Vermicelly ; 


put in the Middle of it a boiled Fowl, with Spice, 


ay 


a little Thyme and Marjoram, and ſerve it up in a 


Strong Broth. ] Take three or four Gallons of | 
Water, into which put a Leg and Shin of Beef cut 
to x Pieces il twelve Hours, 
ſtir it now and then with a Stick, and cover it cloſe; 
when it is boiled enough, ſtrain and cool it, and let 
it ſtand till it will jelly; then take off the Fat from 
the Top, and the Pros from the Botton. 

A Pike flewed with Oyſtert.] Scale, gut and waſh 
it clean; cut it in Pieces, and put them in a Stew- 
pan, with White-wine, Parſley, Muſhrooms, Cives, 
and Truffles; haſh them all together with Salt, 
Pepper, and Butter, and ſet it over a Stove. to ſtew; 
blanch ſome Oyſters in Water, and a little Verjuice; 
then throw them, with their own Liquor, into a 
Stew-pan, when the Pike is near enough; when 
done ſerve it, garniſhed with Slices of Lemon. 1 

Pudding for the Belly of the Pite.] For this take 
Crumbs of Bread finely grated, worked up in a 
Lump of Butter, and ſeaſoned with a little An- 
ed, and ſweet 
Ny a 
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mon- peel, ſome 


05 * 


Herbs, with a little cated Nutmeg, and the Live 

of the Fiſh; tho ſome will not put in the Liver. 
I Cod's Head to Beil.] When you have ſet your 

Kettle on the Fire, with Water, Vinegar and alt, 


a Faggot of Sweet-herbs, and a large Onion, put 
in the Head on a Fiſh- plate; while it is boiling | put 
in cold Water and Vinegar; when it is boiled, drain 
it well. For Sauce, take Gravy and Claret, "boiled : 


up with a Faggot of Sweet-herbs, an Onion, two 
or three Anchovies, drawn up with two Pounds of 


Butter, Half a Pint of Shrimps, and the Meat of a 
Lobſter ſhred fine; then put the Head in a Diſh, 
pour the Sauce upon it, ſtick ſmall Toaſts on the 


Head, and lay round it the Spawn, Melt, and Liver; 
garhiſh it with Parſley, boiled Barberries, and Le- 
mon. 

Mt excelent Way to dre 


them in a Stew-pan, 
ſeaſon them With Salt, Pepper, Onion, fliced Lemon, 
Bay- leaf, Cives and Parſley, with a little White- 
wine Vinegar, and ſet them a ſtewing; when done, 


take them off, and let them ſtand in the Liquor a 
little to give them a Reliſh ; then put into a Sauce-„ 


pan ſome freſi Butter, two Anchovies, ſome Capers, 


and ſore whole Cives; ſeaſon it with Salt, Pepper, 
and Nutmeg, add a little Flour, a little Vinegar, and 


when ready, take your Fiſk out of the iquor, 


drain them well, lay them in a Diſh, and pour your | L 1 
| : 


Sauce on them. 
A Fowl of Salmon briled.]" Take two. Quarts of 
Water, and a Pint of Vinegar, ſet it over the Fire, 

and put in it a Faggot of Sweet-herbs, a little 
de, Pepper, Salt and Nutnles, 

an Onion ftuck wit F Cloves; let it boil a 

while; then put in your Fiſh ; Half a Quarter ow 
it; tale it up and drain it. Your Sauce mult be 
| : ſtrong 


"a ff Pct ] Gut your Plaice, 9 
| dry them well, g 
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WW &cong Broth, two  Anchovies, boiled: and-firained, = 
Half a Pint of Claret, a little Lemon-yuice, a Pound 
of Butter, a little Flour, with ſome Shrimps toſled 
up in it; pour this on the Fiſh; garniſh it witk 
Lemon- peel m 
= A Turbut, or Hallibut boilad.] When you have 
Ss cleaned your Fiſh, make a Bouillon of Wine and 
Water, and ſeaſon it with Spice, Salt, Herbs, and 
Lemon- peel; let it boil ſome Time before you put 
in your Fiſh, and boil it Half an Hour, ſcum it as 
it boils; then take it up and drain it: Vou may 
WE ſcrve it on a clean Napkin, with Lemon and Parſley, 
or in the Diſh, with Fiſh-ſauce upon Sippets, or 
5 | plain Butter. „ Seed FV 
A excellent Sauce for Salmon.] When you boil 
che Salmon, put into the Liquor of it Salt, Vinegar, 
and Mace; take a Quarter of a Pint of the Liquor, 
and draw your Butter with it; mince into it an An- 
chovy waſhed clean, ſome Lemon: juice and Nut- 
meg, Half a Pint of Shrimps, two Spoonfuls of 
Wbite-wine, with Catchup and Muſhrooms. - 
To dreſs Crabs,] The Meat being taken out, 
cleanſe it from the Skin; put it into a Stew-pang 
WT with a Quarter of a Pint of White wine, ſome 
Crumbs of White-bread, an Anchovy, and a little 
Nutmeg; ſet it over a gentle Charcoal Fire, with the 
Lolk of an Egg beat into it, a little Pepper, ſtir al! 
together, and ine 86 
= 7 dreſs Smelts.] Stew them in a Pan, with 
Butter, White-wine, a Piece of Lemon, a little 
PFlour and Nutmeg, and ſerve them up with Capers. 
A good Sauce for all freſh Fiſh.) Take two An- 
chovies, and boil them a Quarter of an Hour in a 
little White-wine, with a little Shalot cut thin; 

then melt your Butter very thick, and put in a Pint of 
picked Shrimps, and give rt Heat in the 
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and 
like it, add ſome Oyſter Liquor. 


Pounds from a Leg or Fillet of Veal, to which add 


two Pounds of fat Bacon, two Pounds of the bet 


| ther; then take the Crumb of four French Rob 
5 ſoaked in Milk, ſixteen Eggs raw, Pepper, Salt : 


** * 


1 into a Mortar, pound them very fine, and 


+, To flew Becfeſteals.] The Steaks m i= 
off the Rib, half broil them, and put them in your L | 
Stew-pan, covered with Gravy ; ſeaſon them well 


A 
- : a 
1 


. * 
3 


vered, or it will loſe its Strengtn. 


in your Eggs, and fry them quick, for Half a Quartz ff 


and Nutmeg. Your Sauce muſt be a Pint of White: 


OY © 


[ 


pour. them upon the Fiſh : You may, if you | 4 | 


eie t.::.-: =. MY 
. Porce-meat to be uſed on any Occaſion. ] Cut four 


Suet ; boil them over a clear Fire for three Quarters 
of an Hour, and throw them into cold Water, lt 
your fat Bacon ſhould diſſolve in mincing ; mince 
all theſe very fine, each ſeparate, and then all toge. 


Onion, and Parſley, according to your Palate, Hit BW 


ro bd "fe lM 


eep it for Uſe. You may uſe it for moſt Diſhes, 
except in Pies, where Eggs are not very proper. 
be taken 


— 


with Pepper and Salt; roll up a Bit of Butter an( 
Flour, and the Volk of an Egg, and throw it in; 
ſerve it with a few Capers thrown over it. 
To make Muftard.] Let it be a clear Seed, ani 
well picked; waſh it in cold Water; drain it, and 
rub it very dry in a clean Cloth; then pound it in: 
Mortar, with the beſt White-wine Vinegar, and 
ftrain it, not too thin, and keep it always cloſe co-W 


Eggs made to eat like Mufhrooms.J® Take Half 3 
Dozen Eggs, boil them hard, peel them, and cit 
them in thin Slices; put a; Quarter of a Pound of 
Butter into a Frying-pan, and make it hot; then put 
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of an Hour; throw over them a little Salt, Pepper, 


Wia 


Vine, the Juice of a Lemon, a Shalot ſhred ſmall, 
BS a Quarter of a Pound of Butter, and ſtir it all to- 
8 gether, lay it on Sippets, and ſerve it u. 
% 4amode.] Chuſe a good Buttock of Beef, 
= lard it with great Lards, rolled up in Nutmeg, Pep- 
per and Salt, minced Parſley, Thyme, and green 
Onions; put it in a large Sauce-pan, and cover it 
EX cloſe with coarſe Paſte. When it is half done, turn 
it, and let it ſtand over the Fire on a Stove twelve 
Hours, or in an Oven. This may be eaten hot or 
cold; if hot, you may flice it out when it is cold, 
| and tofs it up ib a Ng llt 8 
| Peal Alamode.] Take a Fillet of Veal, which 
you muſt interlard as you did your Beef, add to the 
= ftewing of it a little White-wine ; when cold, you 
may ſlice it out thin, and toſs it up in a Ragoo of 
Mam 88 
To clarify Butter.] Your Butter muſt be melted 
in a large glaz'd Pot, on a gentle clear Fire, 
put a little Water to it, and ſhake them well toge- 
ther; when cold, take away the Curds and Whey 
from the Bottom; do this three or four Times; the 
== laſt Time put in a Spoonful of Orange-flower Wa- 
ter, and ſhake it well together, and pour it into 
== Gallipots for Uſe; ſtop it down with a Bladder and 


Leather, and it will keep ſome im. 
Veal or Mutton Cutlets.] The Method is, to dip 
them in melted Bacon, ſeaſon them with all Sorts of 
ſavoury Herbs, Salt and Pepper, ſtrew over them 
the Crumbs of White Bread, boil them over your 
Stove, and ſerve them up with Gravy, or inſtead of 
Gravy, you may ſerve them up with a Ragoo of 
Sweet-herbs, Muſhrooms, and Morels; garniſh it 

with fried Parſley and Lemon. 
| fl Leg of Pork Ham-Faſhion.] Cut your Pork like 
a Ham; then take a 7 Want of ordinary Salt, and 
5 2 "> oo 
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rotten ones, pick out the Stalks, and beat them in : 


whole Pepper, Cloves, Mace, or two or three Races 


Tons and Cucumbers boiling hot; ſtew them clols 


as maids Bay Salt, and heat 5 4 bot; mix it with 
4 Pound of coarſe Sugar, and an Ounce of Salt- 
petre, beaten fine, and rub the Ham very well with 
it, and cover it all over with what is left, for it muſt 
all go on, and let it lie three Days; then turn it 
every Day for a Fortnight ; then take it out, and 
ne it as hot as you can. 

To make Verjuice.] Chuſe the clone and beſt 
rade, when they are near ripe, and lay them all 
together in Heaps to ſweat; then throw away the 
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Maſh; ſqueeze the uice through a Hair Sieve, put 
t i ts a bo x; tor * cork them S loſe. 

| Prek Es. N 

2 r de See The Method is, to 
feoop them at one End, and to take the Pulp clean 
out, then fill them with ſcraped Horfe-radiſh,” ſliced 
Garlick; Ginger, Nutmeg, whole Pepper, and large 
Mace. Make your Pickle of the beſt White-wine 
Vihegar,' a Handful of Salt, a quartered Nut meg, 


of Ginger boiled together, and poured to the Me- L 4 


two Days; when you intend to green them, ſet them 
over a Fire in a Bell-metal Kettle, in their Pickle, 
till they are ſcalding hot and green; then ſtew them 
down cloſe. Wheß they are cold, cover them with 
2 wet Bladder and Leather.— Let all your other 
Piekles be covered 5 the ſame — | 5 

_ You may pickle Codlings as ingen, only core 
Half, and tie them. 1 5 : | 

 Afpavagiis to keep the Year round. ] Having, broke | 

off the Heads, put them up in White-wine Vinegar 

and Salt at your Diſcretion, ſo that they be well co- 


—_ 


vered; then take them out, and boil the Pickle, and ö 


cum it very well; if you ſec it — renew As 
W 


8 


PTT. 
with Vinegar and Salt, and when cold, put them in 
again, and they will keep a whole Lear; uſe them 
when you will, only boil them tender, and eat them 
"with Butler. ꝗ .,. HS. $1 TI 
 Herrings, or Mactarel.] Cut off the Heads and 
Tails of the Fiſh, gut, waſh, and dry them well; 
= then take two Ounces and a Half of Salt-petre, three 
= Quarters of an Qunce of Jamaica Pepper, and a 

= Quarter and a Half of white Pepper, and pound 
them ſmal}, an Ounce of Sweet-marjoram chopped 
ſmall, mix all together, and put ſome within and with- 
out the Fiſh; lay them in an earthen Pan, the Roes 
a-top, and cover them with White-wine Vinegar, 
then ſet them in an Oven, not too hot, for two 
you may do as many as you think proper, N 
© Smelts to exceed Anchovies.] You muſt waſh and 
gut them clean; lay them in Rows, and put between 
every Layer of Fiſh, Pepper, Nutmeg, Mace, Cloves, 
and Salt, well mixed, and four Bay- leaves, powdered 
= Cochineal, and Petre - ſalt, beat and mixed with Spice; 
= boil Red-wine Vinegar, enough to cover them, 
= which put to them when they are cold. 
 Pork,] Chuſe out the principal Pieces of Pork, 
and ſalt them lightly with ordinary Salt; then lay 
them hollow for the Blood to drain away, wich the 
Heſhy Side downwards; let it lie two or three Days 
amongſt the Salt, put ſome beaten white Pepper, and 
a few Cloves bruiſed; falt it well, and pack it very - 
cloſe in the Thing you keep it in, with the Ring 
downwards; cover it with Salt, and when it has 
ſtood near three Weeks, put in ſo much falt Pickle 
as will cover it, and then lay a falſe Bottom on the 
"Top to keep it in the Pickle. Put the ordinary and 
bony Pieces by themſelves, £227 "om 
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STE PBL CT | ne Se. 
Tear for Fiſh Pies} Mix Claret, White-wine, 
and Vinegar, Oyſter Liquor, Anchovies, and drawn 
Butter; pour it into the Pies, when baked, through 
LR. 5:7) 7949150 C 
A Lear for Paſties.] Seaſon the Bones of that 
Meat you put into your Paſties, cover them with 


Water, and bake them; when they are baked, ſtrain 


+ the Liquor into the Paſty. + 


' To mote lee Out out thee Pounds o ſl 
the Inſide of a Sirloin of Beef, take ſeven Pounds of 


Suet, ſeven Pounds of Currants well waſhed, two 
Pounds of Raiſins of the Sun ſtoned, three Ounces 


of Cinnamon, Cloves, and Mace, the Paring of an 


Orange and a Lemon ſliced, ſmall, and the Juice 
ſqueezed, ſix Pippins chopped in Half, an Ounce of 
Carraway Seeds ſteeped all Night in a Pint of Sack, 


| ſweetened to your Palate ; add what Sweet - meat: 


you pleaſe. _ 


*': Cheeſecakes.] To two Quarts of Milk or Cream (i 
put the Volks of eight Eggs, and the Whites of 
four; beat them very well, and ſet it on the Fire; 


when it boils, take it off, and ſtrain the Whey 
gently from it ; to the Curd put ſome Nutmeg grated, 
and ſome Cinnamon beat, four Spoonfuls of Roſe- 


water, and as much Sack, a Quarter of a Pound of 


Currants, ſome Butter and fine Sugar, and grated 
Naples Biſcuit. You may put it in what Cruſt you 
Gingerbread. ] To three Pounds of Flour put 
two Pounds of Treacle, two Ounces of beaten 
Ginger, a few Carraway and Coriander Seeds, eight 
Egęs (the Whites but of four) Half a Pound of Su- 
gar, three Nutmegs grated, and what Sweet · meats 
you will. Mir theſe well, and bake it in a quick 


ven. | 1 
1 4 Bunns.] * 


r ac Am ti i. a. 


bay hon SS 


# (6 0 


FA”D 23 iv &a\ ain 


— 


S K IJ 


| 4 


. * n 5 Nl 72 PO e 
K . er ib ²Ü˙ÜüwꝛwààJ . A OI 
8 2255 8 2 r J I I ne be ab Nt 
. 2 N 
3 _ 1-3 = 


833 * 


f ris)? 


of Eggs, a Pint of Ale-yeaſt, and a Pint of Milk 
ſcalding hot, and ſome Salt to mix with the Flour 
and Eggs, and make it into Paſte; then ſet it to the 
Fire to riſe, and work into it two Pounds of Carra- 
= way Comfits, and two Pounds of Butter; make 
them into what Size you pleaſe, and bake them 
quick. 1 | | 8 


. 


An excellent White-pot.] Beat up fix Volks and 


= two Whites of Eggs with three Pints of Cream, add 
Mace, Salt, Cinnamon, and a little Orange-wa- 
ter, and beat the Eggs well; then lay ſome Slices 


of Bread at the Bottom of your Diſh ; then lay a 


= Row of Marrow, and ſome ſtoned Raiſins or Mar- 
== malade ; put the Eggs warm together; ſweeten it to 


your Palate, and Pour it in, and bake it, but not 


A Cream Cheeſe made in Haſte.] In a Quart of 
Cream, and a Pint of Milk, put the Whites of ſix 
Eggs, beat them together, and ſtrain it through a 


Hair-Sieve ; then ſet it on the Fire till it boils, keep- 
ing it ſtirring till it thickens ; then put ſome Ver- 
Juice to it, and ſtir it well together; have a ſmall 
Cheeſe Mould by you, and wet a clean Napkin, 
and lay in to it, and pour the Cheeſe into that, and 
let it ſtand ſome Time, till the Whey is dropped 
away, and you perceive you may turn it out in a 
a Plate; which having done, ſcrape double-refined 
Sugar upon it. You may add Roſe or Orange- 
water, 3 155 LOR 
ConFECTIONARY and PRESERVES. 4 
Hart's-horn Felly.] You muſt have ten Ounces. 
of Hart's-horn, and fix Quarts of clear Spring 
Water , put the Hart's-horn in a clear Skillet, with 
two Quarts of the Water, and let it boil clean 
away ; then put in two Quarts more, and let that 
„ oo. _, 


Apricot 
 Cleareſt you can 


unces 
boiling hot, and boil 
they will jelly; then 


in Glaſſes; Paper them the next 
Ruince Marmalade, 

then put a Pound | 414 
Codlin or Quince iquor, and near x Pound of = 
your par'd Quinces, cover the Pan cloſe, and let = .. 
them boil gent] ever a red Fire till th are BY «. 
tender, jellied, and look clear; then put them all 87 
together into your Glaſſes, and cover them with * 
white Paper. „„ 5 
2 preſerve Apricots.] Chuſe the cleareſt A pricots, W all, 
neither ſoft nor Sreen, cut them down the Middle, the 
take the Stones out, and pare t take thei 

Veight in Sugar, a ner 


WE them with a coarſe Cloth, cut them in Pieces, ant 
WS 61! the Skillet with Water; let it boil till they are 
very ſoft, but not broken, then ſtrain them through 
=  Sieve,. and when it is cold, to a Pound af Fruit 
take ſix Spoonfuls of Sugar, then put them on the 
•̈ Fire, and let them boil as faſt as you can, and if 
any ſhould be ſoft all over before the reſt, take them 
cout, and put them on the earthen Diſh till all are 
EX ſoft, and then put them up. 1 , e 
77 preſerve Gooſeberries.] Chooſe the largeſt Gooſe- 
= berries at full Growth, but not quite ripe, ſtone 
them, and put them into ſome fair Water; to a 
Pound of Gooſeberries allow a Pound and a half of 
double- refined Sugar, let your Water boil before you 
put in your Berries, put them in, and juſt” ſcald 
them, then let them lay in Sugar for two Hours; 
take the reſt of the Sugar, and three Quarters of a 
Pint of Water, let it boil, and put in your Berries, 
and boil them as faſt as poſſible, till you think they 
are enough; you may ſhake them, but not ſtir 
them; then put your Berries in Glaſſes, and pour 
Liquor ſcalding hot upon them, and keep the reſt 
of the Jelly to put to them next Day, when they _. 
are paperel. : x I I 
To preſerve Barberries.] Let your Barberries be ö 
thoſe of the cleareſt Bunches, and gathered in a 1! 
fine dry Day, boil them till they are ſoft in Claret, 1 
and ſtrain them; then take five Pounds of refined 
= Sugar, and a Quart of Water, and boil them to a 
Fyrup, ſkim it often, and put your Barberries ſcalded _ 
into the Liquor, and put them up in Pots. 
To preſerve Damſins.] To a Pound of Damſins 
allow a Pound of Sugar, when it is diſſolved upon 
= the Fire put in your Damſins, being flit, and ſhake 
Wy them till they boil, ſkim them, and ſet them by till 
Wy they are cold; then take ſome white Bullace, or =p 
_ FR ; o 


e 8 
N 8 


e 
dther white Plumbs, put them into an earthen Pot 
without Liquor, ſtop them cloſe, and ſet them in 2 
Kettle of Water, there let them boil till they are 
tender, then ſqueeze the Juice from them; to half 
r a Pint of this Liquor put half a Pound f Sugar, 
14 ſhake all together, and boil them till the Stones be 
1 pierc'd ; when they are cold put them into Glaſſes 
11 To make Macaroons.] Blanch a Quantity of Al- 

111 monds, which is done by putting them into hot 
Water, beat them fine in a Mortar, with two *© 
10 I! Spoonfuls of Sack, ſtrew fine Sugar as you beat 
\ 111 them, and when they are well mix'd, add the 
Wbites of Eggs, and Orange-flower or Roſe-water ;|| 
wwben they are of a convenient Thickneſs drop them 
WEN: | off on Wafers, laid on Tin-plates, and bake them 
in a gentle Oven. „ be _ = 

2 To make Wafers.) A Pint of Flour, a little Cream, 
the Volks of two Eggs, a little Roſe-water, with | 
{1 ES ſome ſearced Cinnamon and Sugar; work them 
an together, and bake them upon hot Ifons.  * 
in T0 make Naples Biſcuit.] This is made of the 
"dl; ſame Stuff as the Macaroons, put to it an Ounce of 
Pines apple Seeds, in a Quarter of a Pound of Stuff, 
fr that is all the Difference between the Macaroons 
1 7 and the Naples Biſcuſtt. wh 1 
Do make Almond Biſcuits.] Blanch three Quarters | 
1.1 of a Pound of Almonds, beat them in Orange- 
„ flower Water, to prevent oiling, beat the Volks 

of ſix nee, and the Whites of twelve; then whiſk 
into your Eggs three Pounds of refined Sugar, put 
in your Almonds, with eight or nine Spoonfuls of 
the beſt Flour, and put them on Tin-plates, in 
what Shape you will, and bake them in a flack 
Oven; ſift over them ſome double-refined Sugar. 
To make Lemon Cream.] Take for this * 7 
three ſmooth Malaga Lemons, pare them, and We 
EÞ 129: 1 ee 9, ſqueeze BW 
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in ſmall Pieces; 


Whites of five Eggs, and the Volks of two and a 
half; Meat this well with two Spoonfuls of Orange- 
flower Water, ftrain it, and ſweeten it with double- 
| refined Sugar, ſet it over a gentle clear Fire, ſtir it 
carefully till it is as thick a Cream, put it into your 


wb Jelly-glaſſes, and let it ſtand two or three Days. 


7 make Almond Cream.] Take half a Pound of 


1 ſound Almonds, which you muſt blanch and beat 


very fine with Orange- flower Water; take a Quart 


of Cream, boil, cool, and ſweeten it with refined 


= Sugar, put your Almonds into it, and when they are 
mix d ſtrain it through a fine Sieve; then ſtir it over 
che Fire till it thickens, and pour it into Glaſſes. 
o make Blanc Manger.) Cut an Ounce of Iſin- 
glaſs thin, and lay it in Water ſix Hours, then pour 
the Water from it, and put to it a Pint of new 
Milk and a Stick of Cinnamon, boil it, ftirring it 
till it be half conſumed, then paſs it through a Sieve, 
and let it ſtand till it is ſtiff; then put in a Pint of 
Cream, and a Quarter of a Pound of blanch'd A 
monds, finely beaten, ſweeten it to your Palate, then 
boil it up, and wring it hard through a coarſe Cloth 
into a Pewter-diſh, wet the Diſh with cold Water, 
and let it ſtand till it is cold; then cut it into what 
Shape you pleaſe. _ 33 3 
+ | To make Conſerve for Tarts all the Year.] Chooſe 
= the beſt Damſins, or ſome other ripe Plumbs, and 
= peel off the Skins, and fo put them in a Pot to Pip- 
pins pared, and cut in Pieces, and ſo bake them; 
then ſtrain them through a Piece of Canvas, and 
ſeaſon them with Sugar, Ginger, Cinnamon, and a 
little Roſe-water ; boil it upon a Chafing-diſh of 
Coals till it is as thick as a Conſerve, and then put 
140 it 
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it into your Gallipots, and you may keep i good al 9 
the er.. | 

To make a Bread Paik} Cut as nch Bread i in 
thin Slices as a Pint of Milk will ſoak up, heil your 
Milk, and pour it over the Bread; break Eggs, 
and take the Whites of three; among the 22 885 put | 
a little Sugar, Nutmeg, and Salt, Orange-flower Bl 
Water and Roſe-water, a Spoonful of each; beat 
them together, and pour it over the Bread, - then 
beat all together, and put it in an Engliſh Quart 
Baſon, tie it over . with a Cloth, and boil it for 
r 

To make a Batter Pudding J Take a Pint of Milk, 
three Spoonfuls of Flour, . Eggs, a little Salt, 
and a Quarter of a Nutmeg grated, beat them all 
well together, tie it up in a Cloth, and boil it an 
Hour; make your Sauce of plain Butter melted, or 
mix it with a little Bucher and er as. ſuits your 
| Palate, po IE 

Rub over your Pudding-cloth or Baſon wi Butter, 
which: will prevent its breaking when turned out; 
and that the Water _ not ſpoil 1 it, be ſure to tie it 
vey tight. 

o melt Butter, Put your Butter with a little cold 
Water into a Saucepan, dredge a little Flour upon it, 
put it on a ſlow Fire, ſhake the Saucepan always 
one Way, and often; if it turns to Oil pour about 
a Spoonful of cold Water in it, and AE it well 
in 2 Hand un recover it. 
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7 Birr 11 Parr fo every. SEASON g 7 


the YEAR; 
For J A N UARY.. | ; 
A — 1 the Top Gravy. Soup, . . 
Remove Fiſh. 3.0 „ | 


At the Bottom a Ham, N on 
In the Middle ſtew'd. Oyſters Ae 554 £57088 
T For the four Corners. 
5 A Fricaſey of Rabbits, Scoteh Collops,. boiled 
: Pe Calf- foot Pye,, or 2 L 
At the Top wild 1 1 
At the Bottom a Turkey, % . 
In the Middle Jellies, or „ 2 11 
For the four Corners. ; 
Lobſter and Tarts, Cream Curds, W Pears 0 or 
Pee d E N 
Er FE BRU — „ 
Fir ue. r 3 
0 the Top Pres | 
At the Bottom Salmon, or. ſtewed Brealt of Ved. : f 
For the four Corners. | ts 
1 = A Couple of Fowls with Oyſter- ſauce, Pudding, % : 
un a Fricaſey of Pig's Ears. n 
Second Cour ſæ. 1 ĩ˙ N 
At the Top Partridges, 1. 
At the Bottom a Couple of Ducks. | 
- For the four Corners. : 
= Stcw'd Apples, preſerved Wc Cuſtards, Al- * 
- mond Cheeſecakes.. 
In the Middle Jellies. 
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Fir MARCH. 

| 7 - + oy} Goes #1: | 

At the Top a boiled Turkey, with Oyſter — 

At the Bottom a CONE of roaſt "Mr" or 
roaſt Beef. 

In the Middle Pickles. | | 

1 Two Side-diſhes, a Pigeon Pye, and. Cafe hen 


: For the four Corners. Le 
Stew'd Crab or O yſters, Hunters Pulditiz,- a 
brown Fricaſey, ftew'd Eels, or broiled Whiting, 
Second Courſe. 

At the Top Woodcocks, or Wild Ducks, | 
At the Bottom Pig or Hare, 
In the Middle Jellies or Sweetmeats. 
For the four Corners. 
Raſberry Cream, Tarts, ſtew d ae ay pre- 


ſerv'd ne” = Ki 


For AP R IL. 
Fir/t Courſe. 
At the Top ſtew'd Fillet of Veal, 
At the Bottom a roaſt Leg of Mutton ; 
Two Side-diſhes, Salt-fiſh and Beef-ſteaks : 
In the Middle a Hunter's Pudding. 1 
> - Second Courſe, © © | 7 
| At the Tap roaſt Chickens and Aſparages | 
At the Bottom Ducks, % 
In the Middle preſerved Oranges. 
For the four Corners. 
p Damſin pye, Cream Curds, e and cold 
Ot. | 
Per M A Y. 
Firſt Courſe, + 
At the Top ſtew d Carp or Tench, 
At the Bottom a ſtew'd Rump of Beef, 
In the Middle a Sallad. 
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| Pow. this * 1 Ls 0D, 
A Fricaſey of Tripes, boiled Chickens, a Pudding, 


1 Olives of Veal. 
| " Send G 
At the Top Rabbits or Turkey-pouts, 
At the Bottom green Gooſe or young Ducks. 
For the four Corners. | 
Lemon-cream, theorem? Tarts, Almond- 
cuſtards. 
In the Middle Jellies. 
For JUN E. 
| Firſt Courſe. - 
At the Top roaſt Pike, 
At the Bottom Scotch Collops, 
In the Middle ſtew'd Crab. | 
For the four Corners. 
Boiled Chickens, Quaking Pudding, roaſt Tongue, | 
| with Veniſon Sauce, Beans and Bacon. 
= . .___ Second Courſe. 
At the Top a Turkey, 
At the Bottom Ducks or Rabbits; 8 
In the Middle Strawberries, 
Two Side-diſhes, roaſt Lobſter and Peas. 
| For the four Corners. 
Green Codlings, Apricot Cuſtards, Sweetmeat 
| Tarts, probes amſins or ee 276" Hah 
n „ 
Firſt Courſe. WET 7 
1 7 At the Top green Peaſe Soup, remove, flew d 
BE Breaſt of Veal white. 
= At the Bottom a Haunch of Veni | 
In the Middle a Pudding. 


= Two Side-diſhes, a Diſh of Fiſh, and a Feng 
of Rabbits. . 


4 } 
o 
* 5 


| . as Courſe. 1 
At the Top Partridges or Pheaſants, . 
"E M 2 1 At 


i 6 124 P 
At the 3 Ducks or Turkey, 
In the Middle a Difh ef Fruit. 

For the four Corners. q 
Salomungundy, Lobſter * a Cre 1 
At the Top Fiſh, | 


Axt the — Festen Fele, 

In the Middle Herb Dumplings. 

For the four Corners. 

Fricaſey of Rabbits, ſtew'd Pigeons, boile 
Chickens, Fricaſey -of Veal eee with Arti 


choak-bottoms. 
| Sevond Courſe. 5 
At the Top Pheaſants or Partridges, 
At the Bottom wild Ducks or Teal, 
In che Middle Jellies or Syllabübs. 
For the four Corners. 
Preſerv d Apricots, Almond 'Cheeſecakes - Cuſtard 
and Sturgeon. | 
For S E * E M B E R. 
At the Top collat'd Calf's-head, wich Red Pa. 
lets and Veal Sweetbreads, and: Fere d- meat Balls. 
At the Bottom Udder and Tongue, or a Haunch 
of Veniſon. 


In the Middle an Amblet of -Cockles, or od 
FE | 
Two Side-diſhes Pigeon Pye, arid boiled Chickens, 1 
| | 6 Courſe. We 

At the Top a roaſt Pheafant, 

At the Bottom a Turkey, 

For the four Corners. 


Partridges, Artichoke-bottoms fry'd, Opfier 
loaves and 1 85 
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( 225.) 
For OCTOBER. 


Firſt Courſe. 
| At the Top Rew'd Tench and Cod's Head, ; 
At the Bottom roaſt Pork, or a Gooſe; _ 
Two Side-diſhes, roaſt F ich, and 18 wn and 


Bacon. 


33 a e Chats, „ 
Juged Pigeons, Mutton Collops, Beef Rolls, and 
cal Sweetbreads fricaſy d. 
In the Middle minced Pies or Oyſter Loaves. 
Second Cour ſe. 
At the Top wild Fowl. e i 
At the Bottom a Hare. 
In the Middle Jellies. 
Two Side Diſhes, roaſted Lobſter nd fried Cream.” 
For the four Corners. 
Preſerved Quinces, or ſtewed Pears, Sturgeon, 
cold Tongue, and Orange Cheeſecakes. 
Fer NO VEM B E R. Wo 
% een : 
At the Top a Diſh of Fiſh. | 
At the Bottom a Turkey Pye. 4 
Two Side Diſhes, Scotch Collops, and boiled | 
Tongue with Sprouts. , | 
| In the Middle ſcalloped Oyſters. | 
Second Courſe. 
At the Top a Diſh of wild Fowl, | 4 
At the Bottom roaſt Lobſters. 
In the Middle Lemon Cream. 
For the four Corners. 
Tarts, Curds, Apricots, and Salomungundy. 
For DECEMBER. 
Firſt Courſe, 
At the Bottom boiled Fowls. 


= Two Side Diſhes, Bacon and Greens, and a Diſh 
'q | of Scotch Collops. 


J 


4 SUPPER fir JANUARY.| 


1536 Is 


In the Middle * Pies or Pudding, 


Second Courſe. © 
| At the To a Turkey. 8 


In the Middle hot Apple-Pye. 
Por the four Comes. 
Cuſtard, Nubert y Cream, cold Pot and Crabs. 


' 
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A T the Top a Diſh of Plumb Gruel. 
Remove boiled Fowls. 


At the Bottom a Diſh of Scotch Collops. 
In the Middle Jellies | 
| For FEBRUA R Y. 

For the four Corners. 

Lobſter, Salomungundy, Cuſtard, Tarts. 

At the Top a Diſh of Fiſh, 

Remove, a Couple of roaſted "SR 

At the Bottom wild Ducks. 

For the four Corners. 


> Collared Pig, Cheeſecakes, ſtewed Apples and 
urds, 


In the Middle has minced Pies. 
5 For MARCH. 
At the Bottom a Sack Poſſet. 
Remove, a Couple of Ducks. 
At the Bottom a boiled e with Oyſter 


Sauce. 
In the Middle Lemon Poſſet. 
Two Side Diſhes, roaſted Lobſter, Oyſter Pye. 
For the four Corners. 


Almond Cuſtards, F ns Cheelecakes, and 
ſtewed Apples. 5 
2 or | 


1 127 5 05 
Ne APRI L. Sn To 
At the Top boiled Chickens. | "22; WET 
At the Bottom a Breaſt of nr e ee 
In the Middle C 1 5 
For the four Corners. 
Orange Pudding, Cuftards, or and. Rewed 


Oyſters. 
or MAT. e 

At the Top a Diſh of Fiſh, - e 
At the Bottom Lamb Steaks or Mutton. 

In the Middle Lemon Cream or Jellies. 
Two Side Diſhes, Tarts, Raſberry Cream. 

For the four Corners. 

| Veal Sweetbreads, ſtewed Spinage, with poched 


Eggs and Bacon, nm in pag Ka * boiled 
Chickens. | : | 
JUNE. 


At the Top boite 6 hickens. 
At the Bottom a Tongue. 
In the Middle Lemon Poſſet. 
For the four Corners. 


Cream, Curds, or Cuſtards, potted Ducks, Tatts, 
Lobſters, Artichokes or Peaſe. | 


ar JULY: 
At the Top Scotch Collops. 
At the Bottom roaſt Chickens. 
In the Middle ſtewed Muſhrooms. 
For the four Corners. 
Cuſtards, . ſplit Tongue, and Salomun- 


nd 

al fr AUGUST 
At the Top ſtewed Breaſt of Veal. 
At the Bottom roaſt Turkey. 
In the Middle Pickles or Fruit. 


5 ied er For 


W 128 * 
F or Pe, four Corners. 
1 and Flummery, e Apricots 
preſerved Quinces, _ 
| For SEPTEMB E . | 
At the Top boiled Chickens. „ 
At the Bottom a carbonaded Breaſt of Mutton, 
with Caper Sauce. 
Of the Middle Oyſters 1 in ſcallop Belle, or ſtewed 
ers. 
Two Side Diſhes, hot Apple Pye and Cuſtard. 
fr OCTOBER, 
At the Top Rice Gruel. 
Remove, a Couple of Ducks. | 
At the Bottom a boiled Turkey with One 
Sauce. 
In the Middle Jellies. 
For the four Corners. 
Lobſter or Crab, Black Caps, Cuſtard « or Cream, 
Tarts, or collared Pi 
For NOVEMBER. ; 
At the Top Fiſh _ 
At the Bottom Ducks or Teal. 
In the Middle Oyſter Loaves. 
Remove, a Diſh of Fruit. 
Two Side Diſhes, minced Pies, Mutton Steaks, 
with Muſhrooms and Balls. | ; F 
: For DECEMBER, 
At the Top boiled Chickens. 
At the Bottom a Diſh of Scorch Collops, or Veal 
Cutlets. In the Middle Brawn. 
Remove, Tarts. 
For the four Corners. 
\ Boiled Whitings or fried Soles, new College Pud- 
dings, Bolognia Sauſages, Scotch é 


Dis 


8 
9 
ER 2 
5 
885 
1 
> 
3 
ys 


we 2s a oe. va As 


93 


(OE... 
[ "SY 1 


> 1 . *7 th £ 


(ay) 
den ar Siums. 
| Plate to lots ] Take-a Bit of Wah. leather, tip | 
it firſt in Spirits of Wine, and then in Whiting, rub 
your Plate with it, and then with a Piece of Flannel 
rub it thoroughly, afterwards with a'Brufh';- if much 
tarniſhed, clean it with Soap-ſuds, but if tained 
with Vinegar ur Eggs, dip your Finger in Oil and 
ſoft Sand, and rub the Ratncd Place therewith, then 
clean it as above: the elofer and Warmer you e 
it, you will find it the betten. 
Knives to clean.] You muſt beer ww ue hoch 
Hands, and for the quicker Diſpatch, have your 
Brickduſt moiſt: If your Knives are in ebnſtant 
Dice, moiſten it with Soap-ſuds, but if to be laid 
by, moiſten it with Oil or Fat, which will preſerve 
cem from Ruſt ; being clean wiped, lay them Cloſe, 
1 _— Paper between them, but let it be yerſely 
= dry 
- Parks 20 Fey Take a Bit of Lecker and Bricks 
duſt, but if they are fuſted, er to lay by, do 
them with ua thin Bit of Fur and Brickduft, ſe 
chin as as to go between the Prongs of the Forks 
keep your Knives, if poſſible, in a very dty Place, 
3 elſe they will ruſt, and if you fhould neglect to 
them after they have been uſed, eſpecially aſter 
Pi Pudding, Sallad, Vinegar, Lemons, or Potas 
toes, you will find it double Work to elean them. 
Minllvtos to dean.) Put a little Whiting into Wa- 
ter, wet a Rag or Spunge with it, ſqueere in your 
Hand, and rub your Windows with it; after which, 
clean them with a Cloth thorough ary; for if it be 
wet or linty -it will not clean them perfectly. . 
Glaſſess to clean.] Dip them in Water, hl 
rub them in it, then turn them down te drain; 


2x laſtly, wipe them with a Cloch, which, if it de 


: wet or . "wilt leave a Lint en che Glaſs. TT 
you 


(230) 
you ſerve People of a nice Taſte, you had beſt ex- 
amine them by a lighted Candle. 
Cereibets or Decanters.] Put in them ſome Bits of 
Brown Paper, and a little Sand, and ſhake them 
ſome Time in it; the ebarſer che Sand and Paper i I 
the . 
© China.] Wipe it is you can with warm on Witer, it 
will be the ſooner done, and ſhew the better; waſh 
your Tea and Coffee - cups with boiling Water, left 
there be Sugar at the Bottom; get a ſoft Cloth to 
wipe them, eſpecially if fine China, put your Hand 
into the Baſon before you throw away the Water, 
leſt you throw out a Saucer or Spoon which you did 
not prronive. ve 
tt INSTRUCTIONS _ Maid:-Servants. | 
13 &c. painted, to brighten.] If your Stairs, 
Balluſtrades, or the {kirting Boards of the Rooms 
and Doors that are painted look dull, and bear a 
dark coloured Red, take a Piece of Woollen Cloth, 
wet it with a little Linſeed Oil, and rub over thoſe 
Places, let it not be touched for ſome Time, that 
the Oil may dry in, then rub it with a hard Bruſh 
till it ſhines. _ 
Glaſſes to ſcour. ] Take 1 and Brickduſt, or 
Duſt of Charcoal, but if much tarniſhed, wet it 
with a little Lemon-j uice, Orange, or Vinegar, be- 
fore you rub it with the Brickduſt : clean and dry 
them if they are to lay long by, but if Braſs: or 
Steel are to be laid up, after they are thoroughly 
cleaned, rub them all over with Mutton-ſuet, which 
will preſerve them for Years. | 
To fiveeh a Room in the beſt Manner.) Throw a 
little wet Sand all over it, and that will gather up 
all the Flew and Duſt, prevents it from riſing, 
cleans the Boards, and faves the Bedding, Pictures, 
and all other Furniture from Duſt and Dirt, _ 7 
75 


— 
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„„ 
To Ivighten the Hearth, . &c. ] Tf you ! 1 


have your Hearth, Sides of our Chimney, or Back 


of the Grates, thine: like Steel, mix Black Lead, 


Whites of Eggs, and Vinegar, with which rub. it. 
all over, then rub it well with a hard Bruſh:; but to 
make you Fireplace white, do it over with Tobacco- 5 
pipe Clay, melted with warm Water... 
To ſeaſon China, Earthen or Stone Diſbes, ( Cups 1 : 
Saucers. | Put them in a Pot of cold Water, and let 
it boil low. for ſome Hours, which will prevent the 
Ware from breaking by Fire, or boiling Water. 


Some ſeaſon their Glaſſes after the ſame Manner. 


Jo take out Iron Moulds.) Fill a Baſon with boiling x 


: Water, and cover it with a Pewter Plate, then ſpread _ 


your Cloth over it, and having a Vial with Spirits of 
Salt, dip the Point of a Stick or Feather in it, with 
which rub the ſtained Place of the Cloth; then take 
it up immediately, and ſqueeze it in cold Water be- 
twixt your Finger and Thumb, but if you are not 


by ca inſtead of taking out the Stain you will burn 5 


t; therefore obſerye, that the Stain does not move 
tl you ſqueeze it out with the cold Water; beware. 


N then of keeping it upon the Place, in Hopes of the ; 


Stain's diſappearing. 


To take out Ink.] If your. Ling ſhould be ſtain 4 | 
with Ink, wet and ſqueeze it with a little Lemon- 
juice, mack: hot in a Spoon over a Candle; which! 
will clean it perfectly; but if Ink falls upon your 


Floor throw either Sand er Water over it, which is 


nigheſt at Hand; the Water weakens its Strength, 
and the Sand drains it chiefly up, till you have Time 
to dry it up with a Mop, Spunge, or what is moſt 
convenient. If your Tables are ſtain'd with Ink, 
wet a Rag with Juice of Lemon, and ſcrub it with ; 
yur: Fi inger, hayieg one aer of ths; wet 9 den i 


it $7 


5 =_ - 

the aa} Bit of Wax, and rub it; but if you 

have no Wax, doit with Of 

To clean milde d Linen.) Make a good Lather of 
 Soap-ſuds; in boiling. Water, and your Linen being 
wetted with cold Water, wring- it in your Hand till 
it is as dry as you can poſſibly make it; then throw 
in a Handful of Salt among your Suds, ſtir it about, 
and put in, your Linen; let it remain in the warm 
Stuff till the next Day, when the Sun is briſk, then 
ſorub it a little with Jour Hand, and ſpread it out 
upon the Graſs ſome Days, and water it frequently, 
according to the Heat and Strength of the Sun, but 
belle not eue un half dry, . it will be. 

ed. 

"IE Seen, does not Arte ſattad” it out- upon 
the Graſs in a froſty or foggy Night, which will re- 
trieve its Colour... _ 

Ta clean old Silver Lack} Take Powder of Ala- | 
baſter, put it dry into a Pipkin, and let it boil as 
long as it can; then take it off the Fire, and when 
cold, lay your Lace upon a Cloth, and take up ſome 
of the Powder with a Coin: vouſh and' rub both 
Sides till it as bright as you would have it, then 
9 it with a ſmooth Stone. 

Another Way.] Take an Ox-gall, or the · Gall of a 
large Jack, mix it with Water, and with it rub the 
Li and a wilt ſee the Colour change to your 2 

"This wall likewiſe ſervetoclean Gold Lace. 

- fie to i lerp cher from:Buggs.] F irſt aki out of 
your Room all Silver and Gold Lace, then ſet the 
Chairs about the Room, ſhut up your Windows and 
Doors, tack a Blanket over each Window, and 
before the - Chimney, and over. the Doors of the 
dom, ſet open all Cloſets and Cupboard * 
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beds on a Table, then ſet a broad earthen Pan in the 


poſſibly you can, or it will take away your Breath; 
ZE ſhut the Door cloſe, with the Blanket over it, and 
be ſure to ſet it ſo as nothing can catch the Fire; 


If your Room is very bad, take a Pound of rolled 


and then let the Door ſtand open an Hour before 
you go in to open the Windows, then bruſh and 
W ſweep your Room very clean, waſh it well with 
| boiling Lee, or boiling Water, with a little un» 
lacked Lime in it; get a Pint of Spirits of Wine, 
Ja Pint of Spirit of Turpentine, and an Ounce of 
8 Camphire ; . ſhake” all well together, and with a 
Bunch of Feathers waſh your Beditead very well, 
W ſprinkle the reſt over your Feather-bed, and about 


ſome not dead, do this over again, and you will be 
quite clear. Every Spring and Fall waſh your Bed- 
ttead with half a Pint, and you will never have a 
Bug; but if you find any come in with new Goods, 
Boxes, c. only waſh: your Bedſtead, and ſprinkle 
lit all over your Bedding and Bed, and you will be 


| the Room after the Brimſtone is burnt in it. f 


V 
all your Drawers and Boxes, and hang the reſt of 
your Bedding on Chair-backs, and lay the Feather- 


Middle of the Room, and in that ſet a Chafing-diſn 
that ſtands upon Feet, full of Charcoal well lighted. 


Brimſtone, if only a few, half a Pound, lay it on 
the Charcoal, and get out of the Room as faſt as 


if you have any India Pepper throw it in with the 
Brimſtone: Do not open the Door under ſix Hours, 


the Wainſcot and Room. | 6b bug rds 
If you find great Swarms about the Room, and 


clear, but be ſure to do it as ſoon as you find one. 
If your Room is very bad it will be well to- paint | 


This never fails if rightly done. 


An effeciual May to clear the Bedſtead of Buggs.] ES 
| Take Quickſilver, and mix it well in Water with. 


the 


vo . 
the White of an Egg, till the Quickſilver is all well 
mixed, and there is no Blubber; then beat up ſome 
White of an Egg very fine, and mix it with the b 
Quickſilver till it is lixe a fine Ointment, then with f 
a Feather anoint the Bedſtead all over, in every Creek ; 
and Corner, and about the Lacing and Binding, 

| where you think there may be any; do this two ot 
three Times, and it is a certain ane and will not 
; 1 ey Thing. | ——— a 
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| 
2 Ja been Foy with the — Recei pts 3 Ince | 
| 


' the greateſt Part of this Book was printed off, or 
' they would haue been 4 with 2 EY the like 
Mature. | | 


4 Britiſh pickled en are now 3 to the ben Ws 
Tables, e Follows may be 545 eful. = 


Rxcuivrs, or various Ways of dre ing Pickled 
 Herrings. 


General Direttions to be obſerved before the Cutting 15 
4 Pickled Herring, which Way ſeever it is to be eat. 


AV the F iſh in a Pewter Plate, or Trencher, 

beat it on each Side with the Flat of the Knife, | 

to 15055 the Skin, cut a thin Strip off the Belly, | 
and flit the Back, to divide the Skin, which then t 
{ 

{ 
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muſt be ſtript off on each Side (with the Knife and 
Fingers) beginning at the Neck; take out the 
Row, and rub the Inſide and the whole Herring 
with the Corner of a Towel dipt in Vinegar. 

Firſt Way.] The Fiſh being prepared as above, 
cut off the Head and Tail, then divide the Herrings ; 
into Pieces of about an Inch long; afterwards put a 


| the Pieces Wer, © as thy! the F iſh was entire; then 
| eat 


"I 135 * 
eat it with or without Oil and Vinegar, new Bread 
and Butter, Sc. 

Second Way.] The Herring laying ſkinned, He. in 
the Plate (as obſerved in the general Directions) 
ſhave it very thin, and, when cut to the Bone, turn 


it, and ſhave it, in like Manner, on the other Side. 


A Herring may thus be cut ſo thin, that the Pieces 
of it will quite cover a Plate. 

Third Way.] The Herring being 5 purſuant 
to the general Directions, take it by the Tail, in 
the Middle of which cut a Slit Half an Inch long, or 
more; pull each Tip of the Tail oppoſite Ways, by 
which Means the Herring will be ſplit into two 
Parts; in one of theſe Parts no Bone will be left, and 
the Bone left in the other Part may eaſily be taken 
out from a new pickled Herring, by looſening the 
Bone at the Neck, and drawing it along; the two 
divided Parts of the Herring may then be laid toge- 
ther, cut into Slices, and eat between. Bread and 
Butter, or minced, and mixed with a Sallad of any 
Kind, or elſe made into a Salomongundy, with 
Chicken, Rabbit, or Veal z they eat very well with 
Green Peas, Windſor Beans, Kidney Beans, or Po- 
tatoes, if, after theſe are drained off when boiled, a 
pickled Herring or more be thrown into the fame 
Water, and then taken out, after the Water has 
bubbled up a Minute. Herring-pickle may be uſed 
for that of the Anehovy z and a little of this Pickle 
thrown into the Butter, made as Sauce for Eels, 
takes off from their Luſciouſneſs. In many Coun- 
tries pickled Herrings are made to ſerve all the Pur- 
poſes of Ham or Bacon. 

Receipt for making Pickled Herring Soup. ] Take: A 
Quart of ſplit Peas, put to them five Quarts of cold 
Water, a Quarter of an Ounce of whole Jamaica 
"epper, two large Onions, three pickled Herrings, 

N 2 waſhed 


— — eo a EOS — er a. a 8 
. 2 g 885 
e qe rt ee eee. N . 0 
hs b © "7X =o . — 
S TO — r TL * es 
Ee 9 of . 9 
28 rar rae. 


dn att. fl ds F, 
= * 64%; — * 
Fats Gn gt BER — wands 
CN on Ton et 0 
r wi 0 * 3 
— — mW 4 


2c *» 


3 — 
o 


N 5 4 { 7 7 28888 
r 2 Ar. 2222 Pe « — 
o 


- - * » 
2 ee d J 4 
ee rn COTE 5-48 p97 > 95 7) RAI we) 
7 c 7 "Pl * — 2 a” . 4, * 4 59 3 e 2 & oo eee — 8 o 2 
* * ; « - wn Wy a. 5 5 e . e \ : 4 — NY wk £ do pe By 
N ; N a i. —=*L . 2 * 23 1 5 6 E 4 e 
4 _— 4 * — 7 4 - > . 0 G 
„ SI eee Ar Ty Poe - , 2 - OW. r 1 P „ 
? ; 1 
4 g 


Handful of Bread grated fine, and the like Quantity 


and Bread (ſeparately) very ſmall, beat all theſe 


wiſhed in two or Tee Waters, and the Rows out, 
{ſkinn'd and cut into Pieces. 


Boll all together till a Quart is diminiſhed; pour 


in a Pint of boiling Water, and let the Whole boil 


a Quarter of Hour; take it off, and ſtrain it through 


a Cullender ; throw into the Soup - ſeven or eight 


Heads of Sellery, three Heads of Endive, all of them 


cut very ſmall ; (but if on Ship-board, where En- 


dive is not to be had, a larger Number of Onions 
may be employed in its Stead) together with a 


Handful] of dried Mint, paſs'd through a Lawn 
Sieve. Set all theſe on a Fire, and boil the Whole 
near three Quarters of an Hour; ftirring the Soup 
perpetually, to prevent its burning to, which it will 
do in a Moment, and therefore the Pot n ſtand 
on a Trivet. 7 4 

Bread cut into Diamonds, and fried 1 in But- 


ter, muſt be Een into the Soup, which then may 
be ſerved up. 


To fluff a Fillet of Veal, or Cafe Heart, with 
Pickled Herrings.] Take two Herrings, ſkin, bone, 
and waſh chem in ſeveral Waters; chop them very 
ſmall, with a Quarter of a Pound of Suet; add a 


of Parſley, cut very ſmall, throw in a little Thyme, 
Nutmeg and Pepper to your Tate, and mix all to- 
gether with two Eggs 

N. B. Half the 8 of the above Stuffing is 
exceedin good for a Calf's Heart. 

Stuffing of | Pickled Herrings for a roaſt Wie hey. 
-Waſh, in ſeveral Waters, two pickled Herrings, 
which. afterwards ſkin, and take the Bone out care- 
fully; take Half a Pound of Suet, and two large 
Handfuls of Bread grated, chop the Herrings, Suet 


g together 1 in a Marble 185 with the White an 
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Egg, after throwing in a little N and white 
Pepper⸗- 

Pickled Herring Pudding for a Hare. Take Half | 
| a Pound of the Lean of fine Veal, wülch clear of 
the Skin and Strings, two pickled Herrings, which 
waſh in two or three Waters, then ſkin, and clear 
them of the Bones; à Quarter of a Pound of Suet, 
two Handfuls of Bread grated fine, and a Handful of 
Parſley; chop all the above ſeparately, then mix 
them, throwing in Half a Nutmeg grated, a little 
Thyme, Sweet-marjoram, and one Egg; beat the 
Whole together in a Marble Mortar. 

Sir Hans Sloane's Receipt for Soreneſs, Waakneſs, 
and ſeveral other Diſtempers of the ' Eyes.) Take of 
prepared Tutty one Ounce, of Lapi Hæmatites pre- 
pared, two Scruples; of the beſt Aloes prepared, 
12 Grains; of prepared Pearl, four Grains; put them 
into a Marble Mortar, and rub them with a Peſtle 
of the ſame Stone very carefully, with a ſufficient 
Quantity of Viper's Greaſe, or Fat, to make a 
Liniment, to be uſed Morning or Evening, or both, 
according to the Conveniency of the Patient. | 
Wy Doctor preſcribes Bleeding and Bliſtering i in; 
the Neck, and behind the Ears, in order to draw off 
the Humours from the Eyes; and afterwards, ac- 
cording to the Degree of the Inflammation, or Acri- 
mony of the Juices, to make a Drain by Iſſues be- 
tween the Shoulders, or perpetual Bliſter; and for 
| waſhing the Eyes, recommends cold Spring- water; 
and the beſt inward Medicines, which he has expe- 
| rienced to be Conſerve of Roſemary- Flowers, Anti- 
epileptic Powders, ſuch as Pulvis ad Guttelam, Be- 
tony, Sage, Roſemary, Eyebright, Wild Valerian- 
root, Caſtor, &c. waſhed down with a Tea made 
with the ſame Ingredients ;, as alſo, Drops of Spirit 
nn * it. and Sal Volat. Oleof. . 
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fcient for its Uſe. 


Sow: curious Extrafts from a famous Treatiſe on the 


3 Wenne fix een of Blood | ig the - Tom: 
ples, by Lecches, or * Cupping on the Shoulders, is 
1 proper. 
he Liniment is to be applied with a ſmall Hal- 
pencil, the Eye winking, or a little opened. 
To make an admirable Powder for the Teeth ; by Dr. 
Bracken, of Preſton in Lancaſhire.] Get Tartar of 


Vitriol, two Drachms; beſt Dragon? s- blood and 


Myrrh, of each Half a Drachm; Gumlac, one 
Drachm; of Ambergreaſe, four Grains'; and thoſe 
that like it may add two Grains of Muſk ; mix 
them well, and make a ce to be Rope: in « 
Phial cloſe Nopp'd.” , 

The Method of uſing. it is chus: Put a little of 
the Powder upon a Saucer, or a Piece of white 
Paper, then take a clean Linnen Cloth upon the 


End of your Finger, juſt moiſten it in Water, and 


dip it in the Powder, and rub your Teeth well once 
a Day, it they be foul, waſhing your Teeth after 
with warm Wine or Water; if you want to pre- 
ſerve their Beauty only, twice a Week will be ſuf- 


2 TE 


Pa the Troth ach is a very general, and a very PR” 
feme Diſtemper, I ſhall give my Readers ſome Ex- 
tracts from a famous Treatiſe on the Teeth, their 
Diſorders and Cure, lately wrote in Latin by Dr. 
Hoffman, Phyjician to his preſent Majeſty the King 
of Pruſſia, and now publiſped in Engliſh 


Aſter giving a moſt curious Deſeription of the 
Tecth, and of the Communication between 3 


and other Parts of the Body, by Means of the ſmall 
Veſſels, the Doctor conſiders the Nature and Cauſe 
of their ſeveral Diſorders ; and firſt, that which is 
called a Caries, This Diſorder, he ſays, is uſuall 
derived from ſome external Cauſe, and declares itſelf 
by a ſmall Speck or Orifice, eſpecially in the max- 
illary Teeth, or Grinders, which, in a ſhort Time, 
pervades through the cortical Subſtance, and exca+ 
vates the oſſeous Parts, by which the whole Tooth 
comes to be ſo waſted, that it falls away by Pieces. 
And the next he conſiders is, that commonly the 
Tartar, which is a hard Cruſt, that comes by De- 
grees, and adheres to the Teeth and Gums, ſo as to 


occaſion a Blackneſs, and indicates a Corruption or 


Rotten 
| The Doctor next conſiders thoſe Diſorders of the 
Teeth which ariſe from a Weakneſs or Defect in the 
| Nerves, particularly that commonly called the Tooth- 
ach, which generally proceeds from a decayed Tooth; 
but ſometimes a Perſon may be affected with it whoſe 
Teeth are perfectly ſound, when it is uſually. at- 
tended with ſuch Symptoms as denote a Kind of 
Gout in the Teeth, a Diſorder which Women in 
their Pregnancy are particularly ſubject to; and upon 
| this Subject he likewiſe conſiders the Torture Infants 
_ ſuffer in cutting their Teeth. | . 
The next in Order, ſays the Doctor, are the Caſes 
ariſing from the Defect of the Nerves, and Laxneſs 
of the Ligaments; and of theſe, the firſt is called 
Vacillation, or a Looſeneſs of the Teeth, which pro- 
ceeds either from a Defect in the Tooth itſelf, or in 
the Gum; and here he ſhews that nothing is more 
prejudicial to the Teeth than Mercury. | 
He next proceeds to the Numbneſs of the [Teeth, 
which, he ſays, cauſes a peculiar Sort of Uneaſineſo, 
and happens when the Membrane inveſting the 
Ky UE "Teeth, 


1 
1817 


. 7 I 10 » 
Teeth is in ſome Meaſure deprived: of Senſe. And 


as to the Agracement of the Teeth, or their being 


ſet on Edge, he ſays it is a convullive Motion, from 
a reciprocal Contraction of the abduCtory and ad- 
ductory Muſcles in the Cheeks, - which is cauſed by 
intenſe Cold, Pains 11 Worm, t3822947 ta & dl 

Having thus conſidered . the various Ailments of 
the Teeth, and their Cauſes, he next propoſes what 


he thinks the moſt effectual Preventives. and Reme- 


dies; and as their Cauſes are different, he preſcribes a 


different Remedy for each, which ſhews the Vanity 
of any general Noſtrum. As to the ane an 
Tooth-drawing, he writes thus: 


The Extraction or drawing of the oath: comes 


next under Conſideration, it being ſometimes of no 
Manner of Service, ſometimes dangerous, and ſome- 
times highly neceſſary. It is of no Service, when, 
by a Concretion of foul Humours, the Inflammation 
and Exulceration is not confined to the Tooth or 
Jaw, but has over-run the neighbouring Regions ; 
alſo when there appears no Defect in the Tooth, no 
Benefit can accrue from drawing it. As little neceſ- 
fary is it in a Tooth-ach proceeding from a Caries, 


becauſe, as has been intimated, any further Caries 


or Pain may be prevented, and the Tooth ſaved by 
the Application of an actual Cautery ; there is Danger 
in drawing out the Canini, on Account of their deep 
and broad Roots; to which are alſo annexed, a 
Ramification of a Nerve iſſuing through an Aperture 
in the Orbit; and thus an Inflammation in the Eyes, 
or violent Head-achs, may be the Conſequence. In 
the Extraction of firm Teeth there is alſo Danger 
of ſuch an Hemorrhage, or Flux of Blood, eſpecially 
to thoſe of a phlethorick Habit, or in the Approach 
of the Menſes, or to thoſe who are afflicted with 


the «anni or Fever, as may prove fatal, Neither 


ſhould 


1 
ſhould a Tooth be drawn at the Time of the Head- 
ach, or when the Head is ſurcharged with Blood, or 

when the Body is under any exceſſive Pain, becauſe 
in ſuch an Irritation of Nature, the Symptoms will 
be greatly inflamed by the Evulſion. If an extraor- 
dinary Flux of Blood follows upon the drawing of 
a Tooth, it will be proper to apply the caput mor- 
tuum of Vittel 8 
The Extraction of the Molares is particularly dan- 
gerous, eſpecially of the ſecond and third in the 
upper Jaw, not only as a large Laceration of the 
Fleſh is to be apprehended from their three Roots, 
but the Jaw- bone itſelf may irreparably ſuffer; of 
which the following Relation is a remarkable In- 
ſtance. Not long ago I was honoured with a Vifit 
from a Lady of great Diſtinction, complaining of 
an Ulcer in that Part of her upper Jaw, which had 
been filled by her ſecond molar Tooth drawn a 
Twelvemonth before, and that the Vacuity not 
being cloſed, ſhe was troubled with a continual De- 
fluxion of a ſerous: Matter into her Mouth. "This 
Vacuity admitted the Probe above two Inches, and 
upon my applying Balſam of Peru, or any other odo- 
riferous Medicament, in order to its cloſing, ſhe 


1. 


ſmelt it no leſs than if it had been tranſmitted thro? 


her Noftrils ; ſhe further obſerved, that when her 
Noſe was dry, the Efux of Matter through that 
Cavity augmented ; and, vice ver/a, when that Ef- 

flux decreaſed, the naſal Excretions were more co-— 
pious. Her Rank enabled her to have her Cafe diſ- 
cuſſed in a Conſultation of ſeveral eminent Phyſi- 
cians, Profeſſors and Surgeons, who all unanimouſly 
agreed that it was an 2 and accordingly re- 


commended the hot Bath, deſiccative Decoctions and 
Purgations, together with the outward Application 
of Balſams, Vulneraries, and Aſtringents, but to no 
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Manner of Effect. Aſter this, the Surgeons de 


clared for an Inciſion; this they were poſitive would 
do.the Buſineſs, but how they would have performed 
it I was at a Loſs to gueſs. When ſhe had gone 
through theſe Particulars, and had applied to me for 


Relief, I immediately ſignified to her that it was no 
Ulcer, but that, by the | forcible Extraction of the 
Tooth, her upper Jaw was damaged, and the noted 


Sinus or Cavern ſo accurately deſcribed by the cele- 
brated Highmore, having a compact Tunick for the 
Secretion of the Mucus, and iſſuing into the Noſtrils, 
was laid open; and this Conjecture was verified by 
the Lady's own Words, that the Root of the Tooth 
brought with it a Piece of ſomething ſolid, and very 


porous; upon which I immediately ſhewed my il- 


luſtrious Patient, in the Head of a Skeleton, the 
extreme Tenuity of the Socket of the ſecond Tooth, 
near that Part of the Cavity with which the Tooth 
is connected, and how, upon ſuch a Laceration of 
it, the Probe might reach ſo far as the Orbit of the 
Eye, alſo how it ſtopped at the Noſtrils; therefore, 
concluding that a perfect Cure was impracticable, 
and eſpecially as the Lady was advanced in Years, and 
that her Caſe admitted neither of any chixurgical 
Operation, or any internal Medicament; I only pre- 
ſcribed the cloſe Stoppage of the Cavity with Lead, 
that the Air, being debarred its uſual free Admiſſion, 
might not increaſe the corrofive Putrefaction; and 


with this plain eaſy Remedy, and frequently ſnuffing 


up the balſamum vite, ſhe has been rid of a nauſeous 
troubleſome, and dangerous Ailment. . 
Tooth-drawing in Ulcers, whether proceeding 
from the breaking of any tumefied Inflammation of 
the Gum or Jaw, — — a Caries, or from a 
decayed putrid Tooth not drawn in Time, is neceſ- 
fary, to give Vent to the ſan ious Matter. I — the 
„„ | anious 
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fanious Matter ſhould have an Outlet is of the 
greateſt Concern, its Acridity and Corroſiveneſs being 
increaſed by Stagnation. It frequently happens, 
that, together with the Tooth, the Callus is alſo 
brought away, and a copious Flux of Blood iſſues 
from the Ulcer, whereby a compleat Cure is greatly 
facile t = BBV“ by 
And he concludes his Treatiſe thus : | 
As to Dentrifics, it is a wrong Practice to uſe 
any harſh Powders, as thoſe. of calcined Flints, 
Pumice-ſtones, Corals, c. for whitening the Teeth, 
as their Aſperity naturally diminiſhes the dental Sub- 
ftance. If Dentrifics muſt be uſed, let them be of 
Crab-ſhells and Cutle-bone, reduced to an impal- 
pable Powder ; and with theſe mix Nutmeg, Orris, 
Maſtic, Alum, finely pulverized, and a little Musk; 
this both cleanſes and ſtrengthens the Teeth, and 
very agreeably ſweetens the Breath. With ſuch a 
Powder it would not be amiſs to rub the Teeth af- 
ter every Meal, but gently ; and for this, the beſt 
Method is to take large Roots of either Kind of 
Mallews, thoroughly cleanſed, bruiſed, and dipt in 
Roſe-vinegar ; then ſprinkling ſome of this Powder 
on them, rub them againſt the Teeth, and this will 
prove a corroborative Detergent. „ 
What I have offered will, I hope, meet with a 
ſuitable Regard, as it tends to prevent, ' abate, and 
remove, one of the moſt torturing Ailments to which 
Mankind is ſubject.” T | 
To make Brillau's famous incomparable Liguid for 
the Hair.] Take Hartfhorn in Shavings an Ounce, 
| Scrapings of Lead two Ounces, Camphirea Drachm, 
Letharage of Gold a Quarter of an Ounce ; boil all 
theſe for Half an Hour in a Pint of ſoft Water; 
when cold and fine pour the Liquid off, add one 
Drachm of Sugar of Lead, and the like Cnc of 
8 Flowers 
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F lowers of Roſemary: ; then let it boil up, and bod 
it off; when fine, it is fit for Uſe. 


Nora, The whole Charge of this en does 
not exceed Three - pence, although the Proprietor 


ſold it for Half a Guinea the Quarter Pint Bottle, 
and not only acquired a large Fortune, but a great 
Character by it, as it is the beſt r in the 


World for curling the Hair, and moſt aſſurediy brings 
that which is ſandy to an agreeable Colour. + 

To make the incomparable Lip-ſalue. Take of the 
fineſt ſweet-ſcented Pomatum, one Drachm; Orange 
butter, Half that Quantity; add to this a few Drops 
of Honey and Lavender- waters; rub all well toi 


gether, with a Knife, and uſe it on the Lips as Oc- 


caſion requires. This is in the greateſt Eſteem among 
the Nobility, and moſt certainly cauſes the Lips to 
be of a fine Coral Red, and the Breath moſt UP 
fully. ſweet and pleaſant. TIT: 

An excellent Receipt to make Neat Pont, as is prae- 
tiſed with great Succeſs by ſeveral n in toy. e 
77 anden and Weltmin „„ 


| . 
1574; 1 Gallons of Alicant Wine N 

| 6 Gallons of Engliſb Spirits 1 

3 Gallons of French Brandy +I 

4 742 Gallons of Sourham _ 2 

6 


"$4 „ * — 
- Hy - 


63 Gallons - 


